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21  January 
Francis  :  5  RAISONS  D'ETR  E  OPTIMIST 


1 1.  La  France  compte  62  millions 
inhabitants,  dont  60,2  millions  en 
metropole.  Des  chiffres  en  hausse 
de  0.58  %  par  rapport  a  1999 
(+  1,7  million  de  personnes ), 
1  surtout  dans  le  Sud  (Languedoc- 
Roussillon,  Midi-Pyrenees, 
Aquitaine,  RhoneAlpes  et  Corse, 
ProvenceAlpes-Cote  d'Azur. 
I  2.  En  Allemagne  et  en  Italie, 
le  nombre  de  deces  est  desormais 
superieurau  nombre 
de  naissances.  Pas  en  France. 
I  3.  En  2003,  la  population 
franchise  a  augmente 
de  211 000  personnes,  alors  que 
celle  de  I'Europe  des  vingt-cinq 
a  cru  de  216  OOCUC'est  done 
I'HexagonequT  assure  la  majeure 
partie  du  renouvellement 
<jpmr.nranhir"ie  du  continent. 


I  4.  Les  Portugais  de  France 

ont  plu?  d'enfants  que 

les  PorJugais  du  Portugal. 

Et  lesjeunes  femmes 

europeennes  donnent  naissar 

a  environ  2,5  enfants,  au  cour 

de  leurjperiode  de  fecondite  :| 

unedonneegui  assure 

le  renouvellement  generatiorBJ 

I  5.  La  France  metropolitain 

pourrait  compter  70  millions 

d'habitants  vers  2050. 

Un  regain  de  population 

qui  devrait  soulager 

les  problemes  de  financement 

des  caisses  d'assurance  vieilles 

Mais  pas  les  resoudre. 

Sources :  Institut  national 
des  etudes  demographiques  (Ined). 
Insee :  recensement  2004. 
Ministere  de  I'Equipement. 
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THE  ASIAN  ART  MUSEUM  PRESENTS 

GEISHA 

Beyond  the  Painted  Smile 


This  exhibition  was  developed  by  the  Peabody  Essex  Museum,  Salem,  Massachusetts.  Its  presentation  at 

the  Asian  Art  Museum  is  made  possible  by  support  from  the  Henri  and  Tomoye  Takahashi  Foundation, 

Mrs.  Jesse  Lawrence  Carr,  and  Mr.  and  Mrs.  Joseph  M.  Fee,  Jr. 
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06/27/05 

D  09:22    A  am,  Categoi  ies    All,  94  -• ' 
Serena  Bartlett  -  Wine  Writer 

Serena  Bartlett,  B.A.  International  Media  and 
Journalism,  embarked  on  her  writing  career  from  a 
melange  of  the  New  York  cityscape  and  a  historic 
Berkeley  homestead  where  fine  wines,  both  local  and 
foreign  were  enjoyed  daily  along  with  Dante  read  in 
Italian  by  her  grandfather.  As  a  freelance  writer,  she 
has  traveled  and  lived  in  Europe  and  Japan,  and 
anticipates  an  upcoming  visit  to  Bhutan  in  2005. 
Appreciating  both  traditional  .astes  and 
unconventional  cuisine,  Serena  believes  that  savoring 
indigenous  fare  reveals  the  true  essence  of  a  place. 

Welcome  Serena. 
Clark  and  Michael 
NoMerlot.com 


Leave  a  comment  •  Trackback  (JJJ 

06/25/05 

D  07:00:08  am,  Categories:  AM,  7A  words 
Deborah  Hanousek  -  Wine  Writer 


Born  and  raised  in  New  York  City,  Deborah 
Hanousek  has  been  living  in  San  Francisco  and 
enjoying  Northern  California's  wine  country  since 
2002.  The  tasting  rooms  along  Highway  12  in 
Sonoma  Valley  have  served  collectively  as 
Deborah's  primary  wine  classroom.  By  day, 
Deborah  works  as  an  editor  for  a  San  Francisco- 
based  education  nonprofit.  During  her  free  time, 
she  enjoys  ceramics,  playwrighting,  and  pairing 
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Producer:  Geyser  Peak 

Wine:  Sauvignon  Blanc 

Vintage:  2004 

Country:  USA 

Appellation:  California 

Wine  Type:  White 

Primary  Varietal:  Sauvignon  Blanc 

Grade:  A 

Designation:  Must  Drink 

Price:  $12 


There  are  days  when  I  wish  I  could  teleport.  Just 

shut  my  eyes  and  poof,  "I  dream  of  genie"  away 

to  a  vacant  postcard  beach.  Today  the  fog 

infringed  on  this  early  summer  weekend,  but  I 

had  Geyser  Peak's  brilliant  Sauvignon  Blanc  to 

whisk  me  away.  Early  harvesting  of  vineyards 

from  coastal  Monterey  all  the  way  up  to  Lake  County  help  make  this  wine  the  grape 

equivalent  of  teleportation  to  that  blissful,  uninhabited  beach.  The  waves  don't  splash  too 

high  with  excessive  acidity,  so  it's  no  good  for  surfing,  but  just  right  for  a  stroll  before 

the  main  course  is  served.  The  dewy  sea-grasses  effervesce  on  your  palate  apd  the  crisp, 

clean  texture  of  the  wine  is  like  that  perfectly  straight  horizon  line  drafted  in  the  distant 

blue.  Of  course  the  solitary  palm  tree  bares  grapefruits  rather  than  coconuts,  but  hey, 

this  is  a  dream  beach  we're  talking  about,  right?  While  your  savoring  this  ocean-side 

moment,  remember  to  pack  some  Gorgonzola,  pear  and  baby  spinach  salad  in  your  picnic 

basket,  or  spear  some  fresh  fish. 
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Red  Wine  -  Cabernet  Sauvignon  Chianti  PinotNoir  B.R.  Cohn  Vineyards,  Sonorm 


09/07/05 

Q  »4  am,  ies:  American  Reds.  Pinot  Noir    2  E3 

Serena 

B.R.  Cohn  Vineyards,  Sonoma  Valley,  Pinot  Noir  2003 


Producer:  B.R.  Cohn  Vineyards 

Wine:  Pinot  Noir 

Vintage:  2003 

Appellation:  Sonoma  Valley 

Country:  USA 

Wine  Type:  Red 

Primary  Varietal:  Pinot  Noir 

Grade:  B+ 

Price:  $22  (at  the  winery) 

A  "cuppa  tea"  was  the  last  thing  I  expected  to  taste  packed  in  to  the  B.R. 
Cohn  Winery  Tasting  room  on  a  Labor  Day  Weekend.  The  Doobie  Brother's 
olive  oil  and  winemaking  venture  in  Sonoma  does  a  good  business  on 
these  warm  Indian  summer  days,  all  to  the  platinum  tunes  of  their 
owners.  This  Pinot,  rich  in  black  tea  flavors  was  a  wonderful  treat  that 
made  the  tasting  fee  and  crowd  navigation  well  worth  it.  The  grapes  used 
in  this  vintage  are  on  display  flanking  the  driveway  under  a  grove  of  olive 
trees.  This  finicky  grape  thrives  in  Sonoma,  and  the  result  is  a  smooth 
wine  that  isn't  too  heavy. 


[Moref 


to 


If  Viognier  is  the  red  drinker's  white  than  this  Pinot  is  a  white  drinker's  red.  Swirled  in  the 
glass  it  has  a  lavender  edge,  and  from  the  first  whiff  a  lovely  tea  and  plum  aroma 
delights  the  palate.  This  is  a  good  wine  for  a  "beginner"  wine  drinker  because  the 
strengths  of  this  vintage  are  easy  to  point  out  and  the  aromas  are  readily  noticeable.  It 
would  be  a  new  experience  for  someone  who  has  never  before  appreciated  the  variety  of 
tastes  of  red  wines,  or  who  is  ready  to  try  something  different. 
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Red  Wine  -  Cabernet  Sau\  ignon  Chianti  Pinot  Noir  ( rabbiano,  ( Ihianti  Classico  2001 


NfoHefiok™ 


NoMerlot.com  A  not  so  pretentious  guide  to 
wines  ...except  merlot. 

<  Home    |  Wine  Store  |  Directory  |  Writers  Wanted 


All  Reviews  |  Red  |  White |  Dessert  |  Rose  | 
Sparkling  |  Shameless  |  Writers 

Red  Wine  -  Cabernet  Sauvignon  Chianti  Pinot  Noir 

Post  details:  Gabbiano,  Chianti  Classico  2001 


Posted  by: 


GARB  JAN 


08/31/05 

D      ]  ;03:-4 1  pm,  Categories:  Italian  Reds   Chianti  &  Tuscany    315  words 

Serena 

Gabbiano,  Chianti  Classico  2001 

Producer:  Castello  di  Gabbiano 

Wine:  Chianti  Classico 

Vintage:  2001 

Country:  Italy 

Appellation:  Chianti  Classico 

Wine  Type:  Red 

Primary  Varietal:  Sangiovese 

Grade:  B 

Designation:  Good  and  Cheap 

Price:  $10 

Wine  reviews  are  often  soaked  with  descriptions  of  berry  or  fruit  flavor, 
sometimes  grassiness,  or  spice,  but  I  was  always  skeptical  when  I  read 
that  a  wine  had  "graphite  notes"  or  a  "dried  leather  nose",  Aside  from  the 
fact  that  those  are  two  item?- 1  have  zero  interest  in  ever  consuming,  I 
never  could  grasp  how  anyone  could  assign  such  an  aroma  to  something  as 
tasty  as  a  good  red  wine.  Castello  di  Gabbiano  Chianti  Classico  has  shed 
new  light  on  this  dilemma  of  mine,  considering  the  overwhelming  flavor 
was  not  of  juicy  plums  or  blackberries  but  of  something  I  couldn't  put  my 
finger  on  at  first,  something,  perhaps,  inedible7 

[More:] 


I  had  to  sip  and  eat  a  cracker,  and  sip  and  eat  a  cracker  and  repeat  this  several  times 
before  I  realized  what  I  had  stumbled  upon:  a  real  Chianti  that  lives  up  to  the  tobacco, 
leather  and  metallic  descriptions  I  had  gawked  at  before.  I  found  the  fruitiest  aspect  of 
this  wine  was  simply  the  deep  prune  color  of  it,  although  there  was  admittedly  some 
blackberry  essence  when  aerated. 

This  Chianti  is  certified  by  the  DOCG,  the  Italian  wine  title  enforcers,  who  check  and 
recheck  the  exact  elevation  and  location  the  grapes  are  grown  at  in  order  to  distinguish 
between  a  Chianti,  a  Chianti  Classico,  and  a  fake.  Also  there  are  strict  rules  on  how  to 
produce  Chianti,  vinifying  for  12  to  15  days  with  the  skins  and  always  using  aged  oak 
barrels.  For  all  the  leathery-smokiness  of  this  wine,  it  has  a  smooth  taste,  silky  tannins 
and  is  remarkably  easy  to  drink  for  a  Chianti.  It  is  most  often  paired  with  pork  or  some 
hearty  meat  dish,  but  for  vegetarians,  mushroom  risotto  will  do  just  fine  thank  you. 
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White  Wine  Chenin  Blanc  Pinot  Gris  Pinot  Grigio  Golan  Heights  Winery,  Emerald 


<\<£m  ttotffiJ*- 


NoMei 

<Jjome    | 

All  Review 
Sparkling 

Post  details: 
07/29/05 
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D  06:55:10  am,  ies:  Israeli  Whites,  236  wor 

Golan  Heights  Winery,  Emerald  Riesling  2002 


Producer:  Golan  Heights  Winery 
Wine:  Emerald  Riesling 
Vintage:  2002 
Country:  Israel 
Appellation:  Galilee 
Wine  Type:  White 
Primary  Varietal:  Riesling 
Grade:  B- 
Price:  $14 

Kosher  wines  are  often  over-looked  by  connoisseurs  and 
connoisseur-wannabes  because  most  are  what  is  known  as 
"mevushal",  meaning  they  have  been  flash-boiled  so  as  not  to 

break  with  Jewish  law  by  drinking  wine  without  religious  purpose.  The  boiling  process 
decreases  the  complexity  of  the  aromas  and  gives  these  kosher  wines  what  might  be 
considered  a  generic  flavor  because  of  this  heat-treatment.  However,  there  are  many 
fabulous  "non-mevushal"  wines  that  aren't  boiled  and  are  still  considered  Kosher  as  long 
as  the  right  person  opens  them 

[More:] 

This  Riesling  is  a  fun  way  to  mix  up  your  run-of-the-mill  summer  white,  not  too  sweet 
because  the  fermentation  was  stopped  a  bit  short.  The  grapes  were  grown  in  the  Golan 
Heights   where  rocky,  high-altitude  landscape  nurtured  the  right  crispness.  I  found  less 
of  a  citrus  palate  than  expected,  but  it  isn't  drowned  in  sugary  glaze  like  so  many 
Rieslings  qone  before.  It  is  rather  flowery  and  would  pair  well  with  spicy  food  or  lounge 
about  by  itself.  It  is  a  rather  quiet  wine,  easy  to  drink.  If  this  floral  wine  were  a  flower 
itself  I'd  say  chamomile:  lesser  known  and  less-used  than  the  popular  daisy,  good  in  tea 
or  in  a  small  nose-gay,  and  growing  close  to  the  ground  so  as  not  to  make  too  many 
waves. 


r  Australia]" 
■  Chardonnay 


Working  title:  A  City  of  Ecological  Treasures  (help!) 
Assignment  One:  Bay  Area  round-up 
Serena  ^artlett 

On  the  way  west,  past  the  continental  divide  and  the  treacherous  Sierra  Nevadas, 
there  is  one  more  ridge  before  the  waves  of  the  Pacific  wash  ashore.  A  steep  wedge  rising 
up  from  the  infamous  fault  lines  shelters  California's  Bay  Area.  Across  from  San 
Francisco,  a  band  of  green  frames  the  East  Bay;  a  forested  border  speckled  by  Northern 
California's  version  of  Hollywood  Hills  homes.  High  above  the  Oakland  A's  Coliseum 
and  UC  Berkeley's  Campanile  Tower,  above  the  millions  of  dollars  of  stucco  built  on  the 
muddy  cliffs,  are  patches  of  150  foot  sequoia.  And  groves  of  rare  manzanita.  And  a 
garden  representing  the  whole  spectrum  of  plant  life  in  this  160  thousand  square  mile 
state. 

Over  the  cities'  electric  glow  hovers  a  stripe  of  the  Coastal  Range  containing  true 
gems  of  ecology.  It  seems  that  the  cultural  and  ethnic  diversity  of  the  East  Bay  carries 
over  to  the  area's  botany;  the  climate  can  support  all  types  of  people  and  plants. 
Following  the  string  of  Regional  Parks  along  Skyline  Trail,  three  have  an  especially 
outstanding  array  of  plant  life. 

Redwood  Park 

Wound  behind  Skyline  High  School  off  of  Redwood  Road  is  a  wonderland  of  the  most 
majestic  species  of  trees.  Three  loop-shaped  paths  weave  through  angled  forest  groves 
that  house  scores  of  squirrels,  deer,  rabbits  and  raccoon,  as  well  as  golden  eagles  and  the 
hard-to-find  Alameda  striped  racer  snake.  The  lush  needled  walkways  meander  by 
Redwood  Creek  and  Historic  Landmark  970,  where  rainbow  trout  was  determined  to  be  a 
distinct  species.  In  fact,  descendants  of  that  pure  strain  of  trout  still  spawn  in  this  small 
creek  bed,  helped  along  by  a  strict  no  fishing  law  and  man  made  rivulets  that  aid  in  the 
yearly  upstream  migration.  If  you  follow  the  park  entrance  through  to  the  farthest  lot  you 
can  easily  access  the  wide  and  flat  creek-side  trail,  which  leads  about  a  mile  into  the 
depths  of  the  forest  where  you  can  decide  whether  to  continue  on  up  one  of  the  loop 
trails.  However,  climbing  the  steeper,  narrower  hiking  trails  is  not  necessary  in  order  to 
take  in  the  immense  beauty  and  presence  of  these  gentle  giants.  And,  even  though  this 
area  was  heavily  logged  during  the  mid-1 800's  in  order  to  build  up  San  Francisco,  the 
coastal  redwoods,  or  sequoia  sempervirens  were  continually  replaced  and  some  tower 
close  to  200  feet.  Many  of  the  largest  trees  sprouted  right  from  the  creek's  shores,  so 
these  impressive  specimens  are  not  only  a  few  minutes  drive  from  Oakland's  city-center, 
but  are  easy  to  get  to  on  the  dense  needle  pillow  of  a  path. 

Tilden  Park  Botanical  Garden 

Further  north  on  the  Coastal  Ridge  lies  Tilden  Park,  well-known  for  its  railroad  rides  and 
lake-side  picnic  sites.  Tucked  in  the  eucalyptus-covered  folds  of  the  hills  is  also  a 
botanical  gardep  complete  with  all  the  habitats  of  California.  This  patch  of  the  Berkeley 
hills  is  able  to  support  plant  life  from  the  Mojave  to  the  Sierra  Nevada,  and  without  need 
for  a  greenhouse  or  bio-dome.  The  climate  is  such  that  plant  species  from  each  county  of 
the  state  can  grow  side  by  side  in  this  ten-acre  park.  Beginning  in  1940,  when  the 
botanical  garden  opened,  the  pubiic  was  able  to  observe  purple  and  white  trillium  from 


the  desert  region,  next  to  beautiful  bitterroot  blossoms  from  the  northern  Klamath 
Mountains.  Clumped  together  in  groups  based  on  native  environment,  the  plants  are  each 
meticulously  labeled,  which  makes  it  easier  to  pick  out  the  plants  you  want  to  take  home 
during  the  garden's  bi-weekly  Thursday  morning  plant  sale.  Winding  pathways  lead 
visitors  through  each  eco-system,  and  well-groomed  lawns  and  redwood-shaded  benches 
allow  for  great  meditation  spots  or  places  to  chat  or  relax.  There  are  knowledgeable 
volunteers  walking  around  to  water  and  answer  questions.  More  information  about  the 
plants  and  the  botanical  garden's  history  and  mission  is  in  the  wooden  house  at  the  main 
entrance  or  on  the  website  nativeplants.org. 

Huckleberry  Path 

Almost  directly  over  the  Caldicott  Tunnel  is  another  gem  of  a  park.  Huckleberry 
Botanical  Preserve's  self-guided  ecological  tour  is  a  spectacular  assembly  of  native  plant 
life.  Away  from  the  thick  groves  of  eucalyptus  that  have  taken  over  the  majority  of  the 
nearby  hills,  is  a  rare  combination  of  plants  that  have  defied  the  laws  of  "natural 
successesion".  The  heavy  winter  rains  and  frequent  summer  fogs  create  the  right  moisture 
conditions  for  this  biological  phenomenon  where  plants  eventually  replace  one  another 
over  time.  Chinquapin  was  once  the  predominant  species,  but  silk  tassel  and  huckleberry 
bushes  are  now  more  prevalent.  But  what  makes  this  spot  special  is  that  by  some  stroke 
of  ecological  magic,  the  less-resilient  pallid  manzanita  has  survived  these  outcroppings  of 
more  robust  plants.  Co-habitation  of  brittleleaf  and  pallid  types  of  manzanita  occur  only 
one  other  place  in  the  world.  The  creases  in  the  rock  strata  allow  for  such  variations  in 
sun  exposure  and  moisture  that  the  pallid  type  can  survive  even  next  to  it's  stronger 
sister.  Filling  out  the  vegetation  are  beautiful  red-branched  pacific  madrone,  California 
hazelnut,  pink-flowering  currants  and  fuzzy  ocean  spray  flowers  contrasting  the  different 
types  of  ferns.  Overlooking  the  bay  to  the  west  and  Mt.  Diablo  to  the  east,  the  trail  itself 
is  well  maintained  and  mild  enough  for  a  stroll  or  a  x-country  run.  Pick  up  the  park 
brochure  at  the  trail  head  and  make  sure  not  to  forget  the  self-guided  tour  pamphlet  that 
explains  the  plants  by  numbered  sign  posts  along  the  way. 
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Samantha  Star,  Chard 


Producer:  Samantha  Star 

Wine:  Chardonnay 

Vintage:  2002 

Country:  USA 

Appellation:  Santa  Lucia  Headlands,  Monterey 

Wine  Type:  White 

Primary  Varietal:  Chardonnay 

Grade:  C+ 

Price:  15.99 


In  the  center  of  Southern  Utah's  Capitol  Reef  National  Park  is  a  2,500-tree  orchard 
trapped  between  the  neon  monolithic  walls.  Apple  blossoms  give  birth  to  ripe  Golden 
Delicious  and  Macintosh  across  from  pear  branches  heavy  with  produce.  This  setting  is  a 
perfect  reflection  of  the  2002  Samantha  Star  Chardonnay.  Caught  in  the  crags  and  rusty 
cliffs  is  an  Eden  of  tasty  fruit  where  lingers  a  dimension  of  richness  wrought  from  the 
mighty  2002  harvest.  Nearly  suffocating  this  pure  paradise  of  apple  and  pear  notes, 
however,  is  an  overly  sweet  nose  and  a  rocky  finish.  It  is  a  good  enough  wine,  but  the 
beginning  is  as  deceiving  as  the  sandstone  cliffs  of  Utah  engulfing  an  abundant  farm.  The 
flavor  sneaks  away  quickly.  The  saving  grace  of  this  Chardonnay  was  the  growing  season 
itself.  A  shorter,  hotter  season  allowed  the  grapes  to  ripen  to  a  dense  concentration, 
which  can  account  for  the  delightful  apple  blossom  hints.  Sweet  smelling,  then  dry  but 
yummy,  then  finishing  too  fast,  the  end  result  is  a  pleasing,  yet  indecisive  vintage  that 
comes  short  of  the  promise  of  that  year's  grapes. 
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GrassRoutes  Travel 

Urban  Eco-Travel  Guides 


The  Market  Place  and  Town  Hall,  Haarlem 
Gerrit  Berckheyde  1638-1698 

Holland  it  seems  is  not  a  country  of  villages,  but  of  < 
scattered  over  a  great  waste  of  grass  like  the  sea. 
Hilaire  Belloc,  Hills  and  the  Sea,  1906 


Serena  Bartlett 

sbartlett@grassroutestravel.com 


632  60th  Street 

Oakland,  CA  94609 

T  510.868.5362 

F  510.652.7074 


www.g 


rassroutestravel.com 


GrassRoutes  Travel 

Urban  Eco-Travel  Guides 


Daniel  Ling 

dling@grassroutestravel.com 
632  60th  Street  Oakland,  CA  94609 
T:  510.868.5362 
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THE  OAKLAND  TRIBUNE 


Oaklander  pens  ecoguide  for  city 


Hilary  Bothnia 

STAFF  WRITER 

OAKLAND  —  A  new  guide  book  offers  a  fresh 
look  at  Oakland  as  an  environmentally  sustain- 
able urban  city. 

land:  Soul  of  the  City  Next  Door,"  written 
by  Oakland  resident  Serena  Bartlett,  aims  to  give 

Idents  and  visitors  alike  a  ciiiiereni  perspective 
Of  the  City  they  may  think  they  already  know. 

Hart  let  I.  23.  and  a  New  York  City  native,  said 
her  goal  was  to  write  an  environmentally,  eco- 
nomically and  socially  sustainable  guide  to  Oak- 
land, the  first  in  a  series  ol  "urban  eeo-travel" 
guides  she  hopes  to  publish.  "A  lot  of  people  have 
never  explored  their  own  city,"  Bartlett  said,  "and 


nol  jusi  in  Oakland." 

The  guide  is  illustrated  with  original  drawings 
and  maps  of  Oakland  landmarks,  and  is  organ- 
ized in  an  unusual  way.  The  GrassRoutes  guide 
lists  sites  of  interest  based  on  the  traveler's 
mood,  with  chapters  including  "Up  Early,"  "Hang 
Out"  and  "Get  Active." 

Manette  Belliveau,  executive  director  of  the 
Oakland  Convention  and  Visitors  Bureau,  said  a 
sustainable  guide  could  help  "portray  a  side  of 
Oakland  many  visitors  may  not  be  familiar  with." 

The  public  is  invited  to  the  book  release  party  at  6 
p.m.  today  at  Air  Lounge,  492  9th  St.,  Oakland.  Call  868- 
5362  for  more  information. 
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VAN  NESS  AT  MCALLISTER 
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GrassRoutes 
Travel  Guides 

San  Francisco:  New  View  of  Yerba  Buena 

($18.95) 

Oakland:  The  Soul  of  the  City  Next  Door 

($16.95) 

Just  in  time  for  the  holidays,  GrassRoutes 
Travel  has  published  two  guidebooks 
that  are  perfect  for  Bay  Area  locals,  visi- 
tors, finicky  readers,  and 
people  who  just  plain  have 
everything.  These  guides  to 
San  Francisco  and  Oakland 
give  glimpses  into  the  cool- 
est breakfast  nooks,  din- 
ner spots,  places  to  hang 
out,  nightclubs,  hotels,  and 
more.  Looking  for  a  free  daytime  out- 
ing? Try  the  Yerba  Buena  Center  for  the 
Arts  on  the  first  Tuesday  of  the  month. 
Want  some  apple  pie  or  pumpkin- 
flavored  ice  cream?  Try  Fenton's  Cream- 
ery  in  Oakland.  Low  on  cash?  Read  the 
listings  of  inexpensive  venues  and  activi- 
ties. Written  in  brief  paragraphs,  each 
entry  reveals  whether  a  venue  is  cheap 
or  pricey,  if  it's  suited  for  solo  or  group 
outings,  and  even  if  it  has  free  wireless 
Internet  —  perfect  for  almost  anyone  on 
your  list.  That's  not  all:  These  guides  are 
great  for  the  environmentally  conscious 
crowd,  too.  Founded  by  Serena  Bartlett, 
an  award-winning  author  and  fdmmaker 
who  has  visited  more  than  25  countries, 
GrassRoutes  Travel  profiles  businesses 
that  benefit  local  environments  and  econ- 
omies, according  to  its  Web  site.  Both 
guides  can  be  found  at  local  bookstores 
or  online  at  wwAv.grassroutestravel.com. 
—  Talia  Kennedy 


Revenge  of  the  Donut  Boys,  his  second 
collection  of  articles,  certainly  shows  off 
his  gonzo  stylings.  The  fun  he  had  while 
reporting  —  dishing  with  Roseanne  Barr 
about  her  multiple  personality  disorder, 
watching  Slayer's  bass  player 
hide  his  bong  when  his 
father  popped  into  his  new 
suburban  home  —  gets  trans- 
lated to  the  reader  through 
the  book's  jazzy,  fast-paced 
prose.  As  a  writer  for 
Esquire,  Sager  had  relatively 
easy  access  to  celebrities  and  the  super- 
rich,  people  like  Ice  Cube,  football  coach 
Mike  Ditka,  and  dot-com  billionaire  Mark 
Cuban.  But  to  his  credit,  he's  equally  inter- 
ested in  American  archetypes.  There's 
your  average  teenager,  freaked  out  by  the 
SATs  and  his  principal's  hot  legs;  there's  a 
pair  of  sitcom  character  actors  longing  for 
true  fame.  He  shows  us  their  lives  in  min- 
ute detail  and  without  judgment,  letting 
readers  decide  for  themselves  what  it  all 
means  in  the  end.  —  Eliza  Strickland 

Let  the  Northern  Lights 
Erase  Your  Name 

By  Vendela  Vida  ($23.95) 

Local  author  Vida's  2007  novel,  Let  the 
Northern  Lights  Erase  Your  Name,  traces 
one  woman's  metamorphosis  into  a  mis- 
anthrope through  a  slow  arc 
of  faith  annihilation.  Vida 

J—  who  co-edits  The  Believer 
magazine  —  burdens  her 
powerful  heroine,  Clar- 
issa Iverton,  with  a  series  of 
crushing  familial  revelations. 
In  the  opening  sequences 
alone,  Clarissa's  bonds  to  her  father  and  her 
fiance  snap,  driving  her  north  of  the 
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edible  EVENTS 

Welcome  to  the  newest  addition  to  Edible  East  Bay,  where  we'll  highlight  local 
food  and  eco-eventsfor  every  season.  As  the  publisher  of  GrassRoutes  Urban- 
Eco  Travel  guides,  I  try  to  keep  abreast  of  all  the  latest  and  greatest  local 
events,  but  I  need  your  help!  Please  email  me  at  events@edibleeastbay.com 
with  your  news  items  and  event  tips. 

Thanks, 

Serena  Bart 


rtlctt,  writer,  explorer  and  grower  of  green  beans      ^\ 

.-_ _    .       .  _  •  Rerl 


April  21, 10  a.m.  to  3  p.m. 
Tilden  Park  Botanic  Garden 
Native  Plant  Sale 

This  expansive  annual  native  plant  sale  includes 
shrubs,  trees,  perennials  and  many  plants  you  won't 
find  at  any  nursery.  The  horticultural  educators 
who  work  and  volunteer  in  the  ever-lush  Botanic 
Garden  are  happy  to  advise  gardeners  young  and 
old.  Bring  boxes  to  transport  your  new  plants 
home.  For  more  information  and  direction  go  to 
Av.nativeplants.org  or  call  (510)  841-8732. 


Saturdays  in  Spring 
City  Slicker  Farm  Stand 

16th  and  Center  Streets,  West  Oakland 
Come  enjoy  an  inspiring  urban  farms'  bounty 
at  their  weekly  produce  stand.  Springtime 
crops  arc  picked  by  volunteers  and 
community  neighbors  and  can  be  purchased 
for  whatever  price  you  can  afford.  The  City 
Slickers  are  transforming  and  renewing  local 
food  by  using  the  urban  climate  as  their 
canvas  to  demonstrate  abundance. 

April  18,  10  am  to  2  pm 
Earth  Day  Expo  -  Oakland 

"Together  we  can  do  great  things",  says  Mayor 
Dellums,  and  this  year  in  Oakland's  Frank 
Ogawa  Plaza,  a  slew  of  fun  and  sustainable 
exhibitors  will  bring  the  theme  of  a  healthy 
urban  environment  to  life.  Over  100 
dynamic  businesses  and  organizations  will 
showcase  their  contributions  to  Oakland's 
sustainability  including  organic  produce, 
green  building  materials  and  Bay-friendly 
landscaping  ideas.  Discover  easy  ways  you 
can  have  a  blast  and  make  a  difference,  plus 
taste  this  years  first  strawberries,  locally 
and  organically  grown,  of  course!  It's  all 
happening  at  14th  and  Broadway,  Frank 
Ogawa  Plaza. 

April  21,  10  a.m.  to  4  pm 
Ardenwood  Park  Tartan  Day 
Scottish  Festival,  Fremont 

Celebrate  Tartan  Day  with  bagpipe  bands, 
traditional  Scottish  food  and  highland 
dancing.  Kids  can  take  part  in  arts  and  crafts 
projects  while  parents  join  in  the  Highland 
Games.  It's  not  all  haggis!  For  more 
information  call  (510)  796-0663. 


il  21,11  a.m.  to  5  p.m. 
Berkeley  Earth  Day  Festivities 

Eco-art  making  for  kids,  surrounded  by  150 
booths  of  bcal  businesses,  foods,  craftspeople  and 
community  organizations  make  this  day  fun  for 
everyone.  Demonstration  of  alternative  energy 
and  technologies  will  be  on-going.  If  you  still 
have  energy  after  exploring  the  vendor  area  and 
hearing  eirth-conscious  speeches,  take  a  climb 
in  an  inn«r  city  climbing  wall!  It  all  happens  at 
Civic  Ceiter  Park,  at  Center  and  MLK  Streets 
in  downnwn  Berkeley.  Call  (510)  654-6346  for 
more  information. 

April  21  6  p.m.  to  9  p.m. 
Dreamiig  Nature 

The  Flos  Gallery  anniversary  fete  aims  to 
inspire  are-thinking  of  spiritual  presence  and 
life  natue  in  everything  around  us.  The  free 
opening  party  of  QiRe  Ching's  multi-media 
painting  will  be  accompanied  by  local  foods, 
live  muse  and  floatation  give-aways.  Floating  is 
a  peacelil  retreat  in  a  spacious  chamber  where 
the  air,*vater  and  your  skin  are  all  kept  at  the 
same  tenperature.  The  Epsom  salt  baths  soak  out 
toxics  viile  providing  relaxation  and  relieving  aches 
and  pans.  For  more  information  call  (510)  535- 
1702,  >r  go  to  www.floatgallery.com,  1091 
Calcc  Place  #116,  Oakland. 

Thrcigh  April  22,  Varied  times 
Antoiioni  Films  and  a  Berkeley  Feast 

The  Iicific  Film  Archive  is  featuring  the  fabulous 

films  of   director-extraodinaire,    Michelangelo 

Antoioni,    a    true    modernist    whose    films 

expired  the  most  difficult  of  human  dilemmas. 

Befre  you  catch  The  Passenger  or  Red  Dessert, 

wal:  along  Telegraph  Avenue  and  get  a  bite  at  Le 

Batau  Ivre  or  Intermezzo.  Go  to  www.bampfa. 

beieley.edu/pfa  or  call  (5 10)  642-5249  for  more 
infrmation. 
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April  22,  1:30  to  4  p.m. 

Feast  of  Edible  and  Useful  Plants, 

Garin  Park,  Hayward 

rake .» second  look  at  ( latin  Park  through 
the  lens  ot  .ill  things  edible.  Ranger  and 
plant-guru  Beverly  Orti/.  will  take  you 
through  the  native  growth  and  explain 
x\  hich  species  are  edible,  and  which  have 
handy  uses  tor  humans  and  tor  their 
ecosystem.  Find  out  what  plant  is  used 
to  make  musical  instruments!  For  more 
information  and  to  register,  call  (510) 
636  1684. 

April  27  to  29,  Varied  times 
Stockton  Asparagus  Festival 

In  the  center  of  Asparagus  country,  this 
popular  annual  festival  brings  these  tender 
greens  to  life.  Celebrate  in  Asparagus 
alley  with  three  stages  of  music  from 
around  the  world,  and  samples  of  classic 
and  newly  created  recipes.  Pick  up  the 
Asparagus  Festival  Cookbook  while  you 
are  there  to  find  more  ways  to  enjoy  this 
tasty  crop.  For  more  information  or  to 
purchase  tickets,  go  to  www.asparagusfest. 
com. 

April  28,  10  a.m.  to  Noon 
Coyote  Hills  Composting  Class 

Learn  how  to  easily  turn  your  scraps 
into  useful,  healthy  soil.  Experience  the 
magic  of  the  cycle  of  life  by  creating  your 
own  compost  pile.  Each  scrap  or  peel  can 
help  bring  new  life  to  your  garden  crops! 
To  register  call  (510)  636-1684. 

April  28,  7  to  9:30  p.m. 
Chabot  Night  Hike  Adventure 

Celebrate  the  beauty  of  twilight  and 
beyond  by  joining  in  this  exploratory  hike 
through  Joaquin-Miller  Redwood  Forest. 
Begin  at  sundown,  and  discover  these 
glorious  trees  with  your  other  senses. 
End  up  at  the  Chabot  Space  and  Science 
Center  to  view  their  amazing  telescopes 
and  new  exhibit,  "In  The  Dark".  For  more 
information,  and  to  register,  call  (510) 
636-1684. 


May  4,  5:30  to  8  p.m. 
Oakland  Indie  Awards 

Celebrate  Oakland's  own  in  style  ,n  the  first 
annual  Oakland  Indie  Awards.  Oakland 
Unwrapped,  a  shop-local  online  store,  is  hosting 
this  fabulous  event  to  showcase  the  wonderful 
businesses  and  community  leaders  in  Oak 
Town.  Tike  your  turn  to  nominate  favorite 
spots  for  each  category:  Ripple  Effect,  Newbie, 
Oakland  Soul,  (ireenie  and  Neighborhood 
Dynamo  at  www.oaklandunwrapped.org/indies 
where  you  can  also  get  tickets  to  the  show!  Top 
notch  chocolate,  music,  wine,  food  and  art  will 
abound,  so  don't  miss  the  celebration!  Check 
out  the  website  (above)  for  all  the  juicy  details, 
and  come  to  2232  MLK  Ballroom  at  the  corner 
of  Grand  Avenue. 

May  5  &  6 

'Bringing  Back  the  Natives' 

Garden  Tour  &  Plant  Sale 

Come  to  the  old  Naval  Base  at  Alameda  Point 
for  a  Plant  Sale  Extravaganza  featuring  native 
and  drought  tolerant  plants  from  Oaktown 
Natives  and  Ploughshares  Nursery,  and  edible 
plants  from  Kassenhoff  Growers.  Lunch  can 
be  purchased.  Save  May  6  for  a  free  self-guided 
tour  of  60  Alameda  and  Contra  Costa  County 
Gardens.  To  register  for  the  tour  and  for  info 
including  photos  of  tour  gardens  and  much 
more  log  on  to  www.BringingBackTheNatives. 
net.  Register  early. 

May  5,  10  a.m.  to  6  p.m. 
Cinco  de  Mayo  Festival 

Watch  the  Gala  Parade  go  down  International 
Boulevard  from  47th  Street  to  33rd  Avenue  in 
the  morning,  then  stay  for  food  and  festivities 
for  this  colorful  annual  celebration.  This  year 
there  will  be  two  stages  for  live  music  and 
entertainment.  For  more  information  contact 
(510)  535-6900  or  go  to  www.unitycouncil.org. 

May  12-13, 10  a.m.  to  5  p.m. 
California  Wildflower  Show 

The  Oakland  Museum  will  come  alive  with 
the  fragrant  blossoms  of  native  California 
flowers  for  this  two-day  celebration.  Don't 
miss  this  chance  to  connect  with  local  plant- 
lovers  and  gardeners,  and  pick  up  your  very 
own  seeds.  Call  (510)  238-3884  or  go  to  www. 
museumca.org  for  more  information. 


May  17,  7  a.m. 

14th  Annual  Bike  to  Work  Day 

Join  the  Bay  Area  for  a  no-pollute  commute. 
This  is  something  everyone  can  participate 
in,  but  be  sure  to  swing  by  Oakland's  1  rank 
Ogawa  Plaza  for  a  free  pancake  breakfast 
before  heading  off.  Call  (510)  238-3983  oi 
go  to  www.oaklandpw.com/btwd  for  more 
information. 

May  31  to  June  2 

Business  Alliance  for  Local  Living 

Economies  National  Conference 

To  achieve  a  sustainable  global  economy 
may  seem  an  impossible  feat,  but  the  answer 
lies  in  the  joining  together  of  local  living 
economics.  Such  is  the  vision  of  the  Business 
Alliance  for  Local  Living  Economies 
(BALLE),  a  12,000-member,  international 
alliance  of  local  business  networks  which 
will  be  making  its  way  to  Berkeley  at  the 
end  of  May  for  its  National  Conference. 
The  three-day  event,  beginning  on  May  31, 
will  feature  an  inspiring  lineup  of  speakers, 
including  Judy  Wicks  of  White  Dog 
Cafe  and  Michael  Shuman,  author  of  The 
Small-Mart  Revolution.  Serena  Bartlctt,  of 
GrassRoutes  Travel,  and  Erin  Kilmer-Neel 
of  Oakland  Unwrapped,  will  be  leading 
tours  of  Oakland  as  well.  Do  not  miss  this 
important  event,  www.livingeconomies.org 

June  21,  7:30  p.m. 
Ripe  For  Change 

Read  all  about  it  in  the  Fall  2006  issue  of 
Edible  East  Bay,  or  just  take  our  word  for  it 
that  you  don't  want  to  miss  an  opportunity 
to  see  this  documentary  and  participate  in  a 
discussion  with  the  filmmakers,  Jed  Riffe  and 
Emiko  Omori,  after  the  screening,  Berkeley 
Hillside  Club,  2286  Cedar  at  Arch  St.  $5 
donation  wheelchair  accessible.  RSVP: 
Charlene@woodynet.net  or  (510)  843- 
8724. 
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IT'S  SO  EASY 
BEING  GREEN 

Oakland  Unwrapped! 
GrassRoutes  Travel 

BY  CHERYL  KOEHLER 


I  used  to  think  that  all  activists  were 
born  hell-raisers  who  had  just  man- 
^  aged  to  channel  their  urges  into  some  worthy  cause.  Likewise, 
I  suspected  that  those  of  us  who  to  prefer  to  play  nicely  with 
others  would  never  be  effective  activists,  no  matter  how  much 
we  care  about  something.  I  realized  how  much  my  thoughts  had 
changed  a  few  weeks  ago  when  I  met  Serena  Bartlett  and  Erin 
Kilmer-Neel.  Both  women  are  Oakland  residents  who  believe 
in  showing  people  how  fun  and  easy  it  can  be  to  join  the  sustain- 
ability  movement. 

We  were  talking  about  the  burnout  many  people  feel  as  they 
discover  all  the  "un-green"  things  they  inadvertently  do  in  their 
daily  lives,  but  Bartlett  brought  out  the  counter  example.  "The 
important  thing  is  to  see  how  your  everyday  actions  and  choices 
do  make  a  difference."  Oakland:  The  Soul  of  the  City  Next  Door 
is  the  first  title  in  her  newly  launched  urban  eco-travel  guide 
series,  GrassRoutes  Travel.  The  books  feature  businesses  that 
operate  in  a  socially  responsible  and  environmentally  sound 
fashion,  and  present  an  array  of  opportunities  to  explore  and 
enjoy  the  heart  of  a  city  at  little  or  no  expense.  They're  intended 
as  much  for  locals  as  for  visitors,  and  foodies  will  be  pleased  to 
find  lots  of  restaurant  and  market  reviews. 

"When  I  was  little  I  lived  in  working-class  neighborhoods  in 


Bakesale  Betty 


Erin  Kilmer  Ncel  of  Oakland  L|n  wrapped!  shares  a  mirthful  moment  with 
Serena  Bartlett  of  GrassRoutes  Travel  at  the  Old  Oakland  Farmers'  Market 

Philadelphia,  New  Jersey,  and  New  York,  where  people  spend 
too  much  time  sitting  on  their  porches.  As  I  started  to  travel  the 
world,  I  realized,  you  don't  need  money,  you  just  need  to  get  out 
and  explore." 

Bartlett  s  friend  and  co-conspirator,  Kilmer-Neel,  is  executive 
director  of  Oakland  Unwrapped!,  a  nonprofit  focused  on  revi- 
talizing local  communities  by  encouraging  conscious  and  ethi- 
cal shopping  patterns.  She  said  it's  easy  to  feel  overwhelmed  by 
all  the  directives  leveled  at  us  from  the  sustainability  movement, 
but  "we're  into  making  it  fun,  interesting,  energizing — making 
it  easy."  Her  premise  is  that  we  are  going  to  shop  anyway,  so  why 
not  find  locally  made  products  and  locally  owned  businesses  to 
support. 

Both  Bartlett  and  Kilmer-Neel  are  hoping  to  see  their  busi- 
ness ideas  spread  throughout  the  country,  either  through  their 
own  efforts,  or  as  inspiration  to  other  entrepreneurs.  This  is  ex- 
actly what  is  happening  through  Edible  Communities,  Inc.,  of 
which  Edible  East  Bay  is  a  part. 

www.oaklandunwrapped.com 
www.grassroutestravel.com 


5098  Telegraph  Ave. 
Oakland  CA  94609 

tel.  510.985.1213 
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Eli's  Mile  High  Club 


LOOK  FOR  US  AT  THE  FOLLOWING  LOCATIONS: 


What:  Lunar  Lounge  Express 

Where:  Chabot  Space  &  Science  Center 

10000  Skyline  Blvd.  in  Oakland 


What:  Midnight  Movie  -  "Live  Freaky!  Die  Freaky!' 
Where:  Landmark's  Act  1  &  2 
Center  &  Shattuck  Ave  in  Berkeley 


What:  Happy  Hour 
Where:  Foxes  Club 
171  West  Tennyson  Road  in  Hayward 


Eli's  Mile  High  Club 


Eli's  Mile  High  Club 

To  win  free  stuff  from  the  Street  Team,  go  to: 
EastBayExpress.com  and  click  on  Free  Stuff 
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ERIN  KILMER-NEELS  RULES  OF  THUMB  FOR  SHOPPING  LOCALD 


Seek  out  neighborhood  shopping  districts  over  malls 
If  you're  not  sure,  ask  the  person  behind  the  counter,  Is 
this  a  chain  store?"  or  "Is  the  owner  from  around  here? 
"Do  you  have  other  locations?"  "Where  are  they?   If  you 
found  the  store  by  searching  the  web  (Google,  Yahoo!, 
etc.),  call  and  ask  these  questions 

Check  out  shopoakland.com,  which  has  a  growing  list 
of  businesses  in  Oakland.  Each  business  listing  indicates 
its  ownership  structure  (locally  owned,  franchise,  local 
chain,  regional  chain) 

Look  for  decals  and  directories  indicating  membership 
in  a  network  of  locally  owned  businesses,  such  as  the 
American  Independent  Business  Alliance  (AMIBA) 
or  the  Business  Alliance  for  Local  Living  Economies 
(BALLE).  Member  businesses  often  have  decals  on  their 
windows  indicating  their  membership  in  the  local  net- 
work, and  the  networks  often  have  online  directories  or 
members.  Find  out  if  your  community  has  such  a  net- 
work by  checking  the  AMIBA  website  (www.amiba.net) 

or  the  BALLE  website  (www.livingeconomies.org).  You 
can  also  do  a  web  search  for  your  community  name  and 
independent  businesses. 


1 


2. 


Beware  of  shoplocal.com,  a  website  listing  sale  prices  at 

stores  in  a  local  area.  It  includes  more  chain  stores  thar 

independent  stores. 

few  helpful  tips  if  you're  new  to  shopping  locally: 

Call  ahead  to  confirm  hours  and  that  the  business 
be  open  when  you  go. 

Keep  a  roll  of  quarters  in  your  car:  You'll  often  be  park- 
ing at  meters  instead  of  in  parking  lots 
Take  advantage  of  the  fact  that  a  locally  owned  business 
has  more  flexibility  than  a  chain  and  often  can  tailor  ser- 
vices and  products  to  you.  If  you  don't  see  what  you  like, 
they  might  be  able  to  order  something  for  you,  even  on  a 
regular  basis.  They  might  just  start  carrying  it  too,  if  they 
find  other  people  also  like  it.  Small-business  owners  will 
often  throw  in  something  for  free  or  give  you  a  discount 
when  you  least  expect  it! 


Excerpt  from 

Oakland:  The  Soul  of  the  City  Next  Door 

published  by  GrassRoutes  Travel 

www.grassroutestravel.com 


Lois  the  Pie  Queen 

851  60th  Street  at  Adeline  Street 

658.5616 

Open:  M-F  8a-2p,  Sat-Sun  7a-3p 

Lo,s  started  cooking  pies  with  he,  mother  and  grandmother  for  ^^^^^^Std 
friends  and  family,  she  brought  her  pies  and  other  home  cookmg £ m-J -*  *-  ™  ^  ^  „ 

called  her,  passed  her  secrets  down  to  her  son,  who  •*•»*»£ lace  ™*  <£ . ?  J*^  kndmark.  No 

Get  it?  Got  it?  Good.  Drawing  by  Daniel  Ling 
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OUR  CONTRIBUTORS 


A  native  of  Italy.  Simona  Carini  moved  to  the  Bay  Area  14 
years  ago  to  live  with  her  (now)  husband.  At  the  time  she 
was  not  a  cook  and  not  interested  in  becoming  one.  Now, 
not  only  does  she  enjoy  cooking,  but  she  has  also  started 
to  wnte  about  food  She  works  part-time  at  UCSF  as  a  re- 
searcher and  helps  her  husband  run  the  small  non-profit 
he  founded  a  year  ago 


Serena  Bartlett  is  passionate  about  living,  breathing  cit- 
ies that  pulse  with  creativity  and  undercurrents  of  action 
and  motion.  Her  escapades  include  romps  on  the  Croa- 
tian shoreline,  wnting  wine  reviews  in  Lyon,  teaching 
the  hula  to  a  retirement  community  in  Kyoto,  living  and 
loving  London,  and  getting  lost  many,  many  times.  In  ad- 
dition to  publishing  GrassRoutes  Travel  guides,  she  is 
a  freelance  writer,  focusing  on  stories  involving  sustain- 
able initiatives  especially  re'ating  to  travel  and  food. 


Devany  Vickery-Davidson  is  a  native  Californian 
whose  career  runs  in  and  out  of  food,  travel,  and  gar- 
dening. While  living  in  the  Chicago  area,  started  the 
Dinner  Party  Cooking  School.  Currently,  she  is  a  sup- 
porter of  sustainable  fanning  and  an  artist  in  ceramics 
and  glass.  Her  food  and  travel  blog  can  be  seen  at  www. 
travelingfork.blogspot.com 


Matthew  Green  is  a  Berkeley-based  freelance  writer  and 
high  school  journalism  teacher.  He's  written  for  the  San 
Francisco  Chronicle,  Oakland  Tribune,  and  East  Bay  Ex- 
press. Much  of  his  time  is  spent  thinking  about  food  or  eat- 
ing it,  which  is  why  he  loves  living  in  the  East  Bay. 


Barbara  Kobsar  writes  a  regular  column  on  seasonal; 
produce  for  the  Contra  Costa  Times,  and  contributes  toj 
many  other  publications.  She  has  authored  two  cook- 
books that  focus  on  traditional  home  cooking.  When  not , 
roaming  the  farmers'  market  aisles,  she  is  behind  her' 
market  stand  selling  her  Cottage  Kitchen  jams  and  jellies, 
which  she  makes  from  fresh  farmers'  market  produce. 


Edible  East  Bay  Publisher/Editor  Cheryl  Angelina 
Koehler  is  a  foodie  by  birth  and  a  devoted  home  cook. 
Her  writing  has  appeared  in  the  East  Bay  Express,  San 
Francisco  Chronicle,  Lonely  Planet  Publications,  KQED 
radio,  Castro  Valley  Forum,  and  the  Market  Hall  News. 
She  is  the  author  of  Touring  the  Sierra  Nevada,  just 
published  by  the  University  of  Nevada  Press. 


Helen  Krayenhoff  is  co-owner  of  Oakland-based  Kas- 
senhoff  Growers.  After  years  of  closely  observing  and 
intimately  sharing  her  space  with  plants  she  felt  moved 
to  try  to  express  their  complexity  on  paper  with  water- 
color,  a  medium  that  reflects  the  transience  and  light 
so  prevalent  in  nature.  Her  work  can  be  seen  at  www. 
helenkrayenhoff.com 
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NEW  WORLD  FORUM: 
IMAGINING  AND  SHAPING  A  NEW  WORLD 


Seminar  Series: 

Building  a  World  of  Partnership  and  Peace  with  Women 

Remembering  the  Ground  Upon  Which  We  Stand 

Featuring  Riane  Eisler,  Sponsored  by  Wisdom  University 

May  4-5;  Friday,  7-9:30pm;  Saturday,  10am-6pm 

Women's  Building,  3543 18th  Street,  San  Francisco 

For  more  information  or  to  register,  call  (415)  561-2348  or  go 
towww.wisdomuniversity.org/new-worid-forum.html 


24  May 


25  May 


Author  Kant  EitUr  will  open  the  New  Word  Forum  '.<  ftr.<t  women  '.< 

leadership  seminar .ierie.1  thi.<  May. 

r'min  !>\  l).i\ id  Lqyc 

On  Kristallnacht,  or  "The  Night  of  Broken 
Glass"  in  Germany,  Riane  Eisler  was  a  young  girl, 
witnessing  a  band  of  Gestapo  men  shattering  her 
family's  windows  to  drag  her  father  off  as  her  mother  stood  up 
against  the  Nazis  and  demanded  her  husband's  release.  But  the 
horrors  she  saw  were  interspersed  with  acts  of  abundant 
empathy  and  what  she  calls  "spiritual  courage." 


By  a  series  of  miracles,  her 
family  boarded  one  of  the  hist 
ships  of  Jewish  refugees 
admitted  to  Cuba,  barely 
missing  a  scenario  reminiscent 
of  the  film  Vapage  of  the  Damned. 

Some  65  years  later,  after  an 
impressive  career  as  a  scholar, 
author  and  prominent  social 
activist,  Eisler  remains  a  fixture 
in  the  movement  towards 
world  healing.  Her  universally 
applicable  concepts  of  partner- 
ship-versus-domination  models 
demonstrate  the  need  to 
balance  stereotypically  mascu- 
line values  of  pride  and  compe- 
tition with  those  considered 
feminine,  including  cooperation 
and  caring. 


Well  known  for  her  interna- 
tionally acclaimed  book  The 
Chalice  ant)  the  Blade,  Eisler  has 
recently  partnered  with  The 
New  World  Forum,  whose 
interactive  educational  pro- 
grams and  seminars  are 
devoted  to  empathy-based 
leadership  training. 

BABW  News  had  an 
inspiring  talk  with  Eisler  as 
she  began  preparations  for  this 
New  World  Forum's  inaugural 
seminar  next  month  in  San 
Francisco. 

BABW:  What  was  the  spark 
that  ignited  your  life-long 
quest  for  positive  social 
change? 

(Partnership,  page  A) 


[ay 


Partnership... 

(cont'd  from  front  page) 

RE:  I  have  a  rather  eclectic 
background.  In  terms  of 
training,  I'm  a  cultural  histo- 
rian and  social  scientist,  and  I 
am  also  trained  as  an  attorney. 
But  it  was  the  most  difficult 
personal  experiences  in  my  life 
that  led  me  to  undertake  a 
serious  re-examination  of 
human  possibilities.  We  know 
we  have  an  enormous  capacity 


for  caring  and  empathy,  but  we 
see  so  much  cruelty.  My 
experience  fleeing  from  the 
Na^is  led  me_to  ask  questions 
that  many  of  us  have  asked 
before.  Why  is  there  so  much 
violence?  Is  it  inevitable  or  do 
we  have  alternatives?  I 
couldn't  find  answers  to  those 
questions  in  all  my  years  of 
formal  education  and  all  the 
books  I  read.  So  I  finally  set 
out  on  a  multi-disciplinary 
cross-cultural  and  historical 


study  to  find  the  answers. 

BABW:  Tell  me  akvut  what 
you  discovered  on  your 

run";' 

RE:  I  found  that  most 
studies  of  society  are  aptly 
called  the  study  of  man  —  and 
we're  told  not  to  worry,  that 
man  includes  woman.  But  of 
course  not  only  does  the  word 
"woman"  actually  include 
"man,"  but  women  are  in  those 
studies,  at  best,  a  footnote.  So 
I  drew  from  a  database  that 
looks  at  the  whole  of  human- 
ity, both  female  and  male.  And 
by  looking  at  this  larger 
picture,  I  saw  patterns  that 
can't  be  seen  through  the  lens 
of  conventional  social  catego- 
ries such  as  religious  vs. 
secular,  capitalist  vs.  socialist, 
Eastern  vs.  Western,  and  so 
on. 

BABW:  So  this  discovery 
led  to  your  partnership  and 
domination  systems? 

RE:  Yes,  as  the  dots  got 
connected  what  emerged  were 
patterns.  And  since  there  were 
no  names  for  them  I  called  one 
the  "partnership  system"  and 
the  other  the  "domination 
system"  —  new  social  catego- 
ries. And  this  analysis  has 
been  of  great  use  to  millions  of 
people  worldwide.  One  of  my 
books  exploring  this,  The 
Chalice  and  the  Blade,  is  now 
printed  in  23  languages. 
People  have  found  my  books 
extremely  empowering. 

BABW:  How  are  your  ideas 
being  put  to  use  with  regards 
to  the  upcoming  seminar? 

RE:  The  seminar  is  about 
women's  leadership  and,  of 
course,  women's  leadership  is, 
in  itself,  a  very  important 
trend  in  the  movement  to  shift 
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A  GREEN  PICNIC 


BY  SERENA  BARTLETT 
AND  CHERYL  KOEHLER 


Back  in  the  1 950s,  when  this  magazine's  publisher  was  a  kid,  her 
family  had  a  big  green  woven-wicker  picnic  basket.  Whenever 
it  got  hauled  out  for  a  summer's  outing,  it  carried  a  festive  set  of 
reusable  plastic  plates  and  cups,  some  mismatched  cloth  napkins, 
the  official  family  picnic  blanket,  and  several  of  those  clever  new 
Tupperware  containers,  which  were  packed  with  homemade  sal- 
ads and  sandwiches.  The  thermos  jugs,  since  replaced  by  more-ef- 
ficient versions,  were  filled  with  homemade  iced  tea.  A  well-loved 
pie  tin  holding  Mom's  sour  cherry  pie,  with  its  flaky  homemade 
crust,  was  packed  for  dessert.  At  the  end  of  the  picnic,  everything 
went  back  inside  the  basket.  The  leftovers  needed  no  repackaging 
and  the  dishes  would  be  washed  for  reuse. 

These  days,  all  of  us  overly  busy  people  are  more  inclined  to 
buy  ready-to-eat  food  for  our  picnics,  most  of  which  is  packaged 
in  convenient  single-use  containers.  But  hiking  past  trashcans 
brimming  with  disposables  on  our  walks  at  the  regional  parks,  we 
might  stop  to  wonder  if  all  that  trash  is  necessary.  Our  memories 
can  tell  us  it's  not — we've  just  forgotten  how  to  plan.  Here  are  a 
few  ways  to  envision  a  splendid  sustainable  East  Bay  picnic. 

PICNIC  GREENWARE 

The  first  tenet  of  sustainable  waste  management  is  reuse,  so  check 
the  garage,  basement,  attic,  and  closet  for  that  old  picnic  basket.  If 
you  come  up  empty-handed,  you'll  find  that  a  growing  number  of 
local  shops  are  selling  bags  and  baskets  crafted  locally,  sustainably, 
and/or  by  Fair  Trade  companies.  The  Urban  Green  (on  Solano 
Avenue  in  Berkeley)  carries  a  line  of  attractive  containers  and  bas- 
kets made  from  recycled  chopsticks,  as  well  as  sturdy  bags  made 
from  recycled  packaging.  You'll  also  find  a  pretty  silver  tray  and 
napkin  rings,  fashioned  from  chewing  gum  wrappers,  which  hold 
some  reusable  cloth  napkins — yes,  cloth  napkins,  like  you  might 
enjoy  using  at  your  dinner  table.  While  you're  shopping,  you  can 
taste  the  wild-crafted  Douglas  fir  tips  tea  from  Juniper  Ridge.  It 
will  make  a  great  iced  tea  to  go  in  your  thermos. 

More  cute  bags  from  recycled  materials  can  be  found  at  En- 
trez!  Open-House  (on  Telegraph  Avenue  in  Oakland).  Look  for 


ners  from  advertising  projects  and  past  events.  The  shop  also  sells 
Fair  Trade  goods  from  Gecko  Traders,  who  cleverly  reuse  Viet- 
namese rice  bags  to  create  their  various  receptacles  of  many  sizes 
and  shapes — each  one  unique. 

Most  of  us  have  a  drawer  full  of  reusable  plastic  containers,  but 
with  growing  concern  over  toxins  leaching  from  plastics,  the  new 
To-Go  Ware  2-Tier  Stainless  Steel  Food  Carrier  might  be  a  nice 
investment.  Look  for  the  food  carrier  and  the  To-Go  Ware  Uten- 
sil Set  (a  beautiful,  lightweight  set  of  reusable  utensils  made  from 
organic,  sustainably  grown  bamboo)  at  Biofuel  Oasis,  Cafe  Grati- 
tude, Elephant  Pharmacy,  and  the  Ecology  Center,  all  in  Berkeley, 
as  well  as  Kate's  Caring  Gifts  in  Fremont  and  Patricia's  Pantry  in 
Alameda. 

If  you  can't  handle  the  idea  of  washing  utensils,  look  for  Spud- 
ware — compostable  forks,  knives,  and  spoons  made  from  potato 
starch.  Buy  them  at  Berkeley  Natural  Grocery  Co.,  El  Cerrito  Nat- 
ural Grocery  Co.,  or  online  at  Green  Home  (see  Details). 

Picnic  greenware  from  The  Urban  Green  (above)  and  Kate's  Caring  Gifts  (below). 


DETAILS 


ALAMEDA  MARKETPLACE 

1650  Park  St.,  Alameda 

(Farmstead  Cheeses  &  Wines  (510)  864-9463 

and  Patricias  Pantry,  (510)  769-5424) 

BERKELEY  NATURAL  GROCERY  CO. 
1336  Gilman  St.,  Berkeley 
(510)  526-2456 

Biofuel  Oasis 

2465  4th  St.,  Berkeley 
(510)665-5509 

Cafe  Gratitude 

1730  Shattuck,  Berkeley 
(415)824-4652 

The  Cheese  Taster  Delicatessen 

43367  Mission  Blvd.  Fremont 
(510)656-5480 

The  ecology  Center 

2530  San  Pablo  Ave.,  Berkeley 
(510)548-3402 

El  Cerrito  Natural  Grocery  Co. 

10367  San  Pablo  Ave.,  El  Cerrito 
(510)526-1155 

Elephant  pharmacy 

1607  Shattuck  Ave.,  Berkeley 
(510)549-9200 

Entrez!  Open-House 

1645  Telegraph  Ave.,  Oakland 
(510)268-9101 

GREEN  HOME 
www.greenhome.com 

KATE'S  CARING  GIFTS 

45953  Warm  Springs  Blvd.,  Unit  2,  Fremont 

www.katescaringgifts.com 

Nature's  Bounty  to  you 

211  GSt.,  Antioch 

(925)  777-0600 

ratto's  Deli 

&.  International  market 

821  Washington  St.,  Oakland 
(510)832-6503 

the  Urban  Green 

1880  Solano  Ave.,  Berkeley 
(510)525-2500 
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GREEN  PICNIC 

OLD  OAKLAND 

OUTING 

If  you've  never  been  to  Ratto's 

Deli,  on  Washington  St.  in  Old 

Oakland,  it's  time  to  visit.  It's 

a  great  place  to  put  together  a 

Mediterranean-style  picnic  with 

locally  baked  Italian-style  bread, 

cheese  (a  hard  cheese,  like  sheep's 

milk   Petite    Basque,   holds   up 

well  on  a  hot  afternoon),  some 

Ratto's  blend  olives,  and  perhaps 

a  grilled  sun-dried  tomato  spread.  For  dessert,  try  some  Turkish  delight,  a  rosewater- 

flavored  chew  stashed  with  cashews  and  pistachios. 

From  Ratto's  you're  poised  to  discover  one  of  Oakland's  newest  regional  parks. 
Middle  Harbor  Shoreline  Park  is  located  due  west  of  the  deli  at  the  west  end  of  7th 
Street  in  the  midst  of  the  Port  of  Oakland's  Trojan  horses — the  gargantuan  loading 
equipment.  The  park  is  beautifully  laid  out  with  greenery,  open  or  shaded  picnic  ar- 
eas, and  a  deck  where  you  can  chase  geese  or  admire  waterside  views  of  San  Francisco 
and  the  Bay  Bridge. 
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GREEN  PICNIC 
AN  ALAMEDA  IDYLL 

Alameda  Marketplace  has 
every  food  and  beverage  item 
your  picnic  might  require, 
along  with  the  convenience 
of  Patricia's  Pantry  for  your 

greenware  needs.  If  the  picnic  spot  you've  chosen  is  one  that  permits  alcoholic  bever- 
ages, you  might  grab  a  bottle  of  biodynamic  wine  from  Farmstead  Cheeses  &  Wines. 
But  even  if  you  have  to  forgo  the  wine,  Jeff  Diamond  and  his  expert  staff  will  help  you 
select  from  among  the  many  fine  cheeses  they  carry. 

The  island  of  Alameda  offers  many  waterside  picnic  spots,  but  one  of  the  nicest  is 
Crab  Cove  at  Crown  Memorial  State  Beach  (1252  McKay  Avenue).  The  park  has  an 
interesting  history  as  a  resort  and,  later,  a  training  base  for  Merchant  Marine  com- 
manders. At  the  discovery  center,  rangers  (and  junior  rangers!)  are  happy  to  explain 
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GREEN  PICNIC 
FORAYS  IN 
FREMONT 

Pick  up  your  To-Go 
Ware  at  Kate's  (see  De- 
tails), then  head  to  the 
Cheese  Taster  Delica- 
tessen, in  Fremont's 
Mission  District  at 
43367  Mission  Blvd. 
This  is  a  real  honest- 
to-goodness  deli  with 
a  wide  selection  of 
high-quality  cheeses 
and  local  (Molinari) 
salamis.  Order  your  handmade  sandwich  with  'the  works'  and  you'll 
find  you're  getting  a  healthy  helping  of  lettuce  and  bean  sprouts.  The 
Cheese  Taster  is  a  small,  family-owned  business  that's  been  at  its  loca- 
tion catty-corner  from  Mission  San  Jose  for  33  years,  and  there  could 
not  be  a  better  picnic  spot  than  the  garden  in  front  of  the  mission's 
old  adobe  walls.  More  ambitious  visitors  will  head  for  the  Mission 
Peak  Trail,  which  starts  at  nearby  Ohlone  College,  and  those  who 
want  to  explore  yet  another  quaint  historic  district  (one  with  loads 
of  antique  shops)  can  head  northwest  on  Mission  Boulevard  to  Niles. 
There  you'll  find  Quarry  Lakes,  a  large  regional  recreation  area  with 
plentiful  picnic  spots  among  the  little  lakes. 


Mission  San  lose  in  Fremont 
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GREEN  PICNIC 
ANTIOCH  AMBLE 

If  you've  never  visited  Antioch's  historic  district,  you're  in 
for  a  treat,  especially  now  that  you  can  pick  up  sandwiches, 
salads,  and  smoothies  made  from  local,  seasonal  produce  at 
Nature's  Bounty  to  You,  located  at  21 1  G  Street. 

At  the  end  of  the  street  is  the  San  Joaquin  River.  If  you 
wander  a  block  west  to  F  Street,  you'll  find  a  shady  city  park 
that's  a  good  spot  for  a  picnic.  You'll  also  be  right  at  the  site 
of  Antioch's  first  settlement.  From  1850  until  1880,  the  riv- 
er was  the  settlers'  only  means  of  transportation  and  com- 
munication with  the  outside  world. 

The  river  is  still  important  to  the  folks  who  fish  from  the 
Antioch  Pier,  located  about  four  miles  east,  under  the  High- 
way 160  bridge  to  Sherman  Island.  Here  at  the  Antioch/ 
Oakley  Regional  Shoreline,  they  also  have  barbecue  grills 
and  picnic  tables,  so  you  can  cook  and  serve  up  your 
^  catch  as  fresh  as  it  gets — provided  you  get  lucky 

with  your  fishing  line.. 


52C\srvrj> 


Weymouth  Bay:  Bowleaze  Cove  and  Jordon  Hill 
John  Constable  1776-1837 

Weymouth  is  altogether  a  shocking  place,  I  perceive,  without  recommendation  of 
any  kind,  and  worthy  only  of  being  frequented  by  the  inhabitants  of  Gloucester. 

Jane  Austen,  Letter  to  Cassandra  Austen,  14  September  1804 
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buy  fresh: 
buy local 
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COMMUNITY  ALLIANCE  WITH  FAMILY  FARMERS    •     WWW  CAFF 


1 1  June 


12 June 


FOR  THE  SAKE  OF  SAKE 


BY  SERENA  BARTLETT 


It  is  a  brisk  night  on  a  rural  farm  in  8th-ccntury  Japan.  Hag- 
gard rice  farmers  dressed  in  rustic  robes  are  gathered  around  a 
wooden  basin,  chewing  on  nuts  and  grains.  They  are  masticating 
in  order  to  jumpstart  the  fermentation  of  what  would  become  the 
great-great-grandfather  of  sake,  or  more  specifically  nibonshu. 

Cut  to  today.  I  am  sitting  on  a  smooth  tatami  mat  at  Yoshi's  in 
Oakland,  eyeing  a  crowd  of  elegant  diners  as  I  sip  on  spring's  rice 
wine  specialty,  fresh  unpasteurized,  filtered  sake,  or  namezake. 
This  one,  from  Miyagi  Prefecture  and  heavy  with  cedar  overtones, 
arrives  at  my  table  with  a  cadence  of  trumpets  and  a  plate  of  al- 
bacore  done  two  different  ways.  To  the  right  is  the  reddish  fish, 
seared  and  swathed  in  white  miso  sauce.  A  dainty  tartare  with 
minced  garlic  and  ginger  is  stacked  to  the  far  side,  topped  with  an 
almost  creamy  cucumber  salad  and  some  peach-colored  salmon 
roe.  Both  flavors  are  brought  out  by  the  slightly  cloudy  sake,  and 
the  moment  is  completed  with  jazz  lingering  in  the  air.  Yoshi's  is  a 
place  where  the  true  essence  of  sake  is  honored  with  phenomenal 
traditional,  yet  inventive,  Japanese  dishes.  The  complete  experi- 
ence, cultural,  culinary  and  musical  can  be  had  here  in  one  memo- 
rable evening. 

It  has  been  a  long  evolution  from  the  chewed,  porridge  ances- 
tor to  the  refined  drink  we  now  enjoy.  The  ancestor,  nihonshu, 
which  literally  means  Japanese  rice  wine,  has  expanded  to  encom- 
pass many  types  of  fermented  rice  beverages  known  as  sake,  and 
the  tradition  has  benefited  greatly  from  modernization.  It  is  a 
fairly  unanimous  agreement  that  the  sake  produced  today  is  the 
best  in  history. 

Part  of  what  makes  sake  so  special  is  its  role  in  the  fabric  of 
Japanese  culture.  Sakes  are  produced  to  complement  not  only 
distinctive  foods,  but  also  certain  musical  and  theatrical  perfor- 
mances. Toso  sake,  a  mix  of  sake  and  a  Chinese  medicine  powder 
tososan,  is  a  staple  at  the  New  Year.  Shinto  festivals  and  purifica- 
tion rituals  involve  the  drinking  of  sake  and  iwai-zake,  or  celebra- 
tory sake.  Robust  versions  would  be  consumed  at  a  Nob  theater 
performance  so  the  audience  could  mirror  the  trance-like  state  of 
the  actors.  Spring  sakes  are  made  to  celebrate  the  new  season,  and 
are  a  part  of  the  special  foods  and  celebrations  during  that  time  of 
year,  like  the  blooming  of  the  cherry  blossoms,  or  sakura.  Sake  was 
meant  to  be  enjoyed  as  a  part  of  a  complete  experience,  at  events 
and  outings  throughout  the  year. 

In  order  to  appreciate  the  spectrum  of  rice  wine  flavors  and 
get  an  idea  of  how  to  pair  them,  a  basic  primer  on  the  types  is 
needed. 

Sake  is  derived  by  a  process  of  double  fermentation,  or  brewing, 
in  which  a  starter  of  spore-infused  rice,  koji,  is  added  to  steamed 
polished  rice,  water,  and  yeast.  The  major  difference  between  sakes 


Takara  tasting  room 

is  the  polish  of  the  rice,  notated  by  the  percent  of  the  original  rice 
grain  that  remains  before  it  is  washed  and  then  steamed.  Regular 
junmai  sake  comes  from  rice  that  has  the  brown  husk  removed 
and  is  polished  to  no  less  than  80  percent.  Ginjo  has  been  polished 
to  between  50  and  60  percent,  and  the  most  refined,  diajinjo  is 
35  to  40  percent  its  original  size.  Other  obvious  differences  are 
whether  or  not  the  sake  has  been  pasteurized,  and  whether  or  not 
it  has  been  filtered.  Nigori  sakes  are  both  unpasteurized  and  unfil- 
tered.  Aging  is  not  an  important  factor  with  sake  since,  like  beer, 
sake  is  best  consumed  when  it  is  fresh.  However,  some  sakes  are 
aged  in  cedar  barrels  to  impart  a  flavor  reminiscent  of  the  past 
when  the  beverages  were  brewed  and  stored  in  cedar.  (In  modern 
sake-making,  as  in  wine  and  beer  making,  stainless  steel  tanks  have 
largely  replaced  wood.) 

NARA  OF  THE  WEST 

It's  said  that  the  Bay  Area  is  to  America's  sake  as  Nara  (Japan's 
sake  center)  is  to  Japan's.  Because  of  quality  locally  grown  rice, 
and  ideal  production  conditions,  we  are  fortunate  to  have  several 
producers  nearby.  If  you  visit  Takara,  in  Berkeley,  or  Gekkeikan  in 
Folsom,  you  will  learn  that  there  are  seven  main  distinctions  when 
tasting  sake:  fragrance,  impact,  sweet  versus  dry,  acidity,  presence, 
earthiness,  and  tail.  While  there  are  certain  qualities  that  typify 
a  given  category  of  sake,  the  refined  subtleties  are  on  a  par  with 
tasting  grape  wines. 
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Distant  Shores 

We  bring  the  best  of  Spain  &  Portugal  to  your  table 
as  well  as  select  items  from  Argentina,  Mexico,  Morocco  &  Greece 

Gear 

Paella  Pans,  Terracotta  Cazuelas,  Tagines,  Hand  painted  Ceramics 
Sangria  Glasses  &  Pitchers,  Books  &  Music  CDs 

Ingredients 

Saffron,  Bomba  Rice,  Chorizo,  Smoked  Pimenton,  Manchego 

Lemon  Stuffed  Olives,  Piquillo  Peppers,  Marcona  Almonds 

Dulce  de  Leche,  Harissa,  Orange  &  Rose  Water 

Wines,  Qvgs,  Sherries,  Ports  &  Ma4erigs 

From  Spain,  Portugal,  Chile  &  Argentina 


The  Spanish  Table 


1814  San  Pablo  Ave,  Berkeley,  CA 
123  Strawberry  Village,  Mill  Valley,  CA 

Mon  -  Sat  10  to  6,  Sun  I  I  to  5 

www.spanishtable.com,  Seattle,  WA  &  Santa  Fe,  NM 


EXCITING  CAREERS 
INNUTRITION! 


NATURAL 
CHEF 

NUTRITION 
EDUCATOR 

NUTRITION 
CONSULTANT 

Make  A  Difference.., 

£W  Bite.  At  A  Tih^e! 
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FREE 
LEARNING 
MODULES 

WHEN  ENROLLED 
BY7/15/07 
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BAUMAN 
COLLEGE 

HOLISTIC  NUTRITION 
AND  CULINARY  ARTS 

CLASSROOM  COURSES  ■  DISTANCE  LEARNING  OPTION 

VITALITY  FASTING  RETREATS   JUNE  7-10,  AUGUST  25-31 

800-987-7530         www.BaumanCollege.org 


At  the  Takara  factory,  Sho  Chiku  Bai,  or  "pine  tree-bamboo- 
plum  tree,"  is  bottled,  along  with  a  line  of  non-traditional  flavored 
sake  wines  and  Kishu  plum  wine.  Takara  is  the  first  to  produce  an 
organic  sake,  a  rather  sweet  and  aromatic  ginjo.  All  their  prod- 
ucts can  be  tasted  after  you  visit  the  sake  museum  and  view  an 
informational  history  video  about  the  factory  and  the  production 
process.  The  beautiful  space  is  complete  with  an  altar  to  the  sake 
god,  Matsuo  Tasbia.  Recycled  building  materials,  incorporated 
throughout,  include  a  series  of  shrine-like  structures  made  from 
reclaimed  Douglas  fir.  The  only  variety  not  included  in  the  tast- 
ing at  Takara  is  their  daiginjo,  priced  at  $80  a  bottle.  Check  the 
back  of  your  receipt  after  your  next  shopping  trip  Berkeley  Bowl; 
if  you're  lucky  you'll  find  a  coupon  for  a  taste  at  the  brewery. 

The  Gekkeikan  factory  is  situated  near  a  large  koi  pond  and 
Japanese  garden  that  make  a  perfect  ambience  for  the  sake  experi- 
ence. You  can  try  their  sweet  Kobai  plum  wine  as  well  as  the  long 
list  of  sakes. 

After  your  education  about  sake  from  the  makers  themselves, 
the  next  step  is  to  go  out,  order  from  a  menu,  and  play  with  food 
pairings  to  go  with  your  favorite  varieties.  There  are  a  number  of 
restaurants  that  offer  a  fine  and  fresh  sake  selection  that  can  go 
along  with  a  full  meal.  Keep  in  mind  that  when  sake  is  served  hot, 
it  often  indicates  a  less  refined  quality.  This  is  typically  done  with 
basic  junmai  sake  with  no  additives,  or  bonjozo,  where  a  small 
amount  of  distilled  alcohol  is  added,  though  most  restaurants  will 
heat  or  chill  your  sake  according  to  your  preference.  I  highly  rec- 
ommend the  more  exciting  and  refreshing  chilled  sakes  that  are 
made  so  flavors  permeate  in  a  cool  condition. 

Mijori,  in  Oakland,  is  a  great  choice  for  a  relaxed  meal  of  sushi 
and  sashimi,  together  with  a  course  of  sake.  Their  specialty  rolls, 
including  the  decadent  "Lion  King,"  go  with  the  slightly  sweet, 
more  refined  flavor  of  a  chilled  ginjo.  Itto  Sushi  in  San  Ramon  and 
Kamakura  in  Alameda  are  also  ideal  spots  for  reasonably  priced, 
perfectly  cut,  fresh  sushi  and  an  array  of  junmai  and  ginjo  sakes  to 
match.  For  a  more  dressed-up  experience,  Yoshi's  is  the  clear  favor- 
ite. They  focus  on  high-quality  chilled  sakes;  the  new  chef  has  el- 
evated Japanese  cuisine  in  the  East  Bay.  Marinated  albacore  "zuke" 
or  Niman  Ranch  sirloin  prepared  with  basil  pesto  and  ponzu  glaze 
stand  up  to  the  complex,  rich  flavors  of  their  selection  of  rare  daig- 
injo sakes.  Pair  their  special  halibut  sashimi,  sprinkled  with  fresca 
salsa  and  a  delicate  wasabi  sauce,  with  a  spring  namezake  or  a  drier 
ginjo.  The  willingness  of  the  servers  and  bartenders  to  educate  you 
about  each  of  their  sake  offerings  makes  the  choosing  a  pleasur- 
able and  painless  process. 

Now  that  you've  been  inspired  by  these  chefs'  creations,  venture 
out  on  your  own  to  find  the  perfect  bottle  and  some  ingredients  for 
a  meal  to  go  along  with  it.  Remember  that  because  freshness  is  a  key 
factor  in  enjoying  sake,  you  should  only  purchase  it  from  a  place 
with  a  quick  turnover.  If  there  is  any  sign  of  dust  on  the  bottles,  or 
the  sake  aisle  is  located  near  the  back  of  a  liquor  store,  you  won't  be 
getting  your  money's  worth.  In  general,  Japanese  or  Asian  markets 
are  the  best  places  to  find  fresh,  non-yellowed  sake  of  all  kinds. 


Yaoya-san  in  El  Cerrito,  where  the  mostly  Japanese  shoppers 
and  low  prices  ensure  a  quick  turnover,  is  my  favorite  place  to  shop 
for  sake.  They  have  a  range  of  sakes,  on  the  same  shelves  as  shoju 
and  plum  wines.  Try  the  Kuromatsu-Hakushika  in  the  foamed, 
blue-glass  bottle;  it's  a  light,  low-acidity  junmai  ginjo  that  goes 
fabulously  with  some  steamed  rice,  Sashimi,  and  radishes,  which 
you  can  find  in  every  shade  in  the  refrigerated  cabinet  across  the 
store.  Tokyo  Fish  Market,  in  Albany,  carries  a  larger  number  of 
sakes,  like  the  hard-to-find  Watari  Bune,  an  85  percent  daiginjo 
with  luscious  pineapple  overtones.  The  Wakatake  Daiginjo  is 
about  half  the  price,  and  has  an  earthy  elegance.  You'll  find  sakes 
with  interesting  names  like  "running  water"  and  "naive  innocence" 
both  of  which  are  handmade  in  small  batches  and  have  clean, 


MIKAN  TILAPIA 

This  recipe  is  a  wonderful  light  summer  salad  that  brings  out 
the  flavors  of  the  mizuna  (Japanese  mustard  green)  with  cit- 
rus and  the  crispy  fish.  Mikan  is  the  Japanese  word  for  orange, 
one  of  the  handful  of  words  I've  managed  to  remember  af- 
ter living  therefor  some  time  several  years  ago.  Mizuna  is  easy 
to  grow  in  your  garden,  and  is  ready  for  harvest  in  only  a  few 
weeks.  The  use  of  oat  bran  instead  ofpanko  breadcrumbs  gives 
this  dish  more  nutrition  and  fiber.  It  can  be  served  as  a  light 
lunch,  or  as  a  complement  to  another  dish  for  a  heartier  meal. 

2  tilapia  filets,  cut  into  approximately  15  2-inch  pieces 
2/3  cup  organic  canola  oil 

legg 
1  tablespoon  fume  furikake  (Japanese 

seasoning  containing  bonito  and  nori) 

3  tablespoons  sesame  seeds,  black  or  white 

Vi  cup  ottogi  Korean  pancake  mix  or 

okonomiyaki  Japanese  pancake  mix 

pinch  of  kosher  salt 

5  tablespoons  oat  bran 

1  bunch  mizuna 

1  bunch  baby  spinach  leaves 

1  orange 

Vi-Vi  Japanese  cucumber 

DRESSING 

3  tablespoons  orange  juice  with  pulp 

Juice  of  1  small  lemon 

3  tablespoons  extra  virgin  olive  oil 

1  teaspoon  rice  vinegar 

1  tablespoon  honey,  room-temperature 

1  tablespoon  Dijon  mustard 

Kosher  salt  and  fresh-ground  pepper  to  taste 

Whisk  the  egg  in  a  bowl  with  the  fumi  furikake  and  set  aside. 
Combine  the  pancake  mix,  oat  bran,  sesame  seeds,  and  the 


slow  finishes.  Ranch  99  Market,  Richmond/Hi  Cerrito  border, 
is  a  huge  shopping  center  and  grocery  store  where  you'll  find  the 
largest  selection  of  sakes.  Well-priced  seafood  and  sashimi-qual- 
ity  fish  make  this  a  regular  stop  for  me.  Going  to  Ranch  99  is  an 
experience  in  and  of  itself,  so  spend  a  while  perusing  the  aisles  and 
exploring  many  kinds  of  Asian  specialties.  You'll  be  able  to  find 
ingredients  and  libations  for  your  home-sake  experience  at  all  of 
these  great  markets. 

In  the  summer  months,  lighter  ginjo  sakes  go  best  in  the 
sunshine  outside  and  a  fresh  fish  salad  like  my  Mikan  Tilapia, 
served  on  top  of  lightly  dressed  microgreens.  Enjoy  this  recipe 
and  invent  your  own,  inspired  by  the  ancient,  delectable  drink 
of  Japan.  s<* 


pinch  of  salt  on  a  plate.  In  a  medium  cast-iron  skillet  put 
the  heat  on  medium-high  and  add  the  canola  oil.  When  a 
spritz  of  water  makes  the  oil  bubble,  use  cooking  chopsticks 
to  dip  each  piece  of  tilapia  in  the  egg  mixture  and  then  the 
flour  mixture  on  both  sides.  Place  no  more  than  6  pieces 
of  fish  in  the  oil  at  once,  or  the  oil  temperature  will  change 
and  the  fish  won't  cook  evenly.  Cook  each  piece  for  about 
one  minute  on  each  side,  or  until  crispy  and  golden  brown. 
Transfer  to  a  plate  lined  with  a  towel  to  absorb  excess  oil. 
In  a  bowl  that  won't  be  used  as  the  serving  dish,  add  washed, 
chopped  mizuna  and  spinach  and  add  cucumbers,  cut  into 
lengthwise  slivers.  Section  the  orange  and  add  to  salad  mixture. 
Toss  with  salt  and  pepper.  In  the  salad  bowl  itself,  emulsify  the 
lemon  juice,  rice  vinegar,  and  olive  oil  by  slowly  pouring  the 
oil  into  the  lemon  and  vinegar  while  whisking  quickly.  Then 
add  the  honey,  mustard,  and  orange  juice  and  whisk  until 
evenly  blended.  This  is  not  a  thick  dressing.  Set  about  half  of 
the  mixture  aside.  Place  the  greens,  orange,  and  cucumber  in 
the  salad  bowl  and  toss  with  the  dressing.  Serve  dressed  greens 
on  each  plate  and  top  with  4  or  5  pieces  of  the  fish.  Pour  Vi 
of  the  remaining  dressing  over  each  plate  and  serve.  Serves  3. 


edible  EVENTS 


June  2-  July  29, 1 1  a.m.-  5  p.m. 
The  Art  of  Food 

2513  Blanding  Avenue 
Info:  510-548-7461 
www.rhythmixculturalworks.org 
Alameda's  new  art  space,  K  Gallery,  is  host- 
ing an  exhibit  of  food-related  artwork  by 
local  and  nationally  recognizable  artists 
including  Guy  Diehl,  Charlie  Milgrim  the 
Jello  sculptor,  and  Gail  Skoff,  who's  hand- 
colored  photographs  illustrate  the  cook- 
book classic  Chez  Panisse  Cooking. 

July  4, 1 0  a.m.  -  4  p.m. 
Ardenwood  Independence  Day 

Ardenwood  Historic  Farm 
34600  Ardenwood  Boulevard,  Fremont 
Info:  510-796-0663 
www.ebparks.org/parks/arden.htm 
Bring  the  whole  family  and  enjoy  this  his- 
toric-style 4th  of  July  celebration  with  patri- 
otic music,  kids  games,  inventive  races,  the 
ever-popular  egg  toss  and  a  steam  engine. 
Taste  some  finger  lickin'  foods  before  you 
head  off  to  the  fireworks.. 

July  8 

4-H  and  FFA  Livestock  Auction  at 

the  Alameda  County  Fair 

Info:  Janet  Lemmons,  510-581-2577 
It's  an  old  fashioned  animal  auction.  A 
great  way  to  fill  up  your  freezer  with  high- 
quality  meat  while  also  supporting  youth 
education.  Read  more  on  the  next  page. 

July  17,  3-7  p.m. 

The  Pitstop:  Peaches  &  Barbecue 

Tuesday  Berkeley  Farmers'  Market 

Center  St.  atMLKJr.  Way,  Berkeley 
Info:  510-548-3333 
www.ecologycenter.org/bfm 
The  Berkeley  Farmer's  Market  is  celebrat- 
ing its  20  years  a  program  of  the  Ecology 
Center.  Stop  by  for  Sizzling  Market  Meats, 
BBQ  Veggies  Treats  by  Bryant  Terry  and 
top  it  all  off  with  delicious  peach  cobbler 
from  Frog  Hollow  Farm. 


July  26, 6-9  p.m. 
Livermore  Wine  and  Food 
Experience  "A  Taste  of  Terroir" 

Palm  Event  Center,  Ruby  Hill 
Info:  925-449-8706 
www.trivalleyconservancy.org 
Livermore  has  a  bounty  of  wineries  and 
farms  that  come  together  on  this  night 
to  come  up  with  all  local,  all  delectable 
pairings  of  food  and  wine.  Everyone  gets 
to  vote  on  their  favorites  for  the  People's 
Choice  Award.  Carpooling  encouraged. 

July  28-30, 1 1  a.m.-7  p.m. 
Benicia  Waterfront  Festival 

Downtown  Water  font  Promenade 
Info:  707-745-5435 

Enjoy  a  melange  of  water  races,  knot-tying 
classes  and  masses  of  seafood,  not  to  men- 
tion carnival  rides  and  horse  jumping.  Live 
bands  will  play  their  own  songs  as  well  as 
classics  from  the  Beach  Boys  and  Jimmy 
Buffet.  A  wine  garden,  35  micro-brews  and 
fish  done  in  every  way  imaginable  will  fill 
you  and  your  family  up  while  you  watch 
the  jet  ski  races. 

August  18,  noon  -  3  p.m. 
Jazzy  Tomatoes  at  the  Saturday 
Berkeley  Farmers'  Market 

Center  St.  atMLKJr.  Way,  Berkeley 

Info:  510-548-3333 

www.  ecologycenter.  org/bfm/ 

Jazz  and  tomatoes,  what  more  could  you 

ask  for?  Snack  on  a  Delish  Tomato  Dish 

from  Venus  Restaurant  while  you  listen  to 

Mike  Marshall  and  Jovino  Santos  Neto. 

August  26  and  27,  noon  -  6:30  p.m. 
Vallejo  Jazz,  Art  and  Wine  Festival 

Vallejo  Waterfont 
Info:  707-642-3653 
www.  vallejojazzfestival.  com 
Showcasing  the  Bay  Area's  jazz,  art  and 
winemaking  heritage,  this  13th  annual  cel- 
ebration features  three  stages,  a  fine  art 
gallery  and  a  tasting  garden.  Proceeds  go 


to  benefit  fine  arts  scholarships  and  non- 
profit arts  education  programs.  $  1 5  for  one 
day,  $25  for  both  days,  under  10  free. 

September  1-3 

Art  and  Soul  Festival 

Downtown  Oakland 

"If  there's  a  better  way  to  spend  Labor  Day 
weekend  in  all  of  Northern  California 
please  let  us  know"  says  the  Oakland  Tri- 
bune. This  festival  hosts  world-famous  soul 
and  R&B  singers,  an  Oakland's  Own  sec- 
tion, a  slew  of  craft  booths  and  of  course 
a  plethora  or  great  foods,  many  from  the 
Oakland  community.  Entry  is  only  $5. 

September  22 

Brentwood  Agricultural  Land  Trust 

3rd  Annual  Fundraiser  Dinner 

Info:  www.brentwoodaglandtrust.org 
If  you  read  about  last  year's  exquisite  edi- 
tion of  this  feast  in  Edible  East  Bay  Sum- 
mer 2006,  you'll  know  it's  not  to  be  missed. 
This  year  the  dinner  will  be  held  at  the  sce- 
nic Hannah  Nicole  Vineyards. 

September  1 5,  noon  -  7:30  p.m. 

Delta  Blues  Festival 

Downtown  Antioch 
Info:  925-706-2386 
www.deltabluesfestival.net 
Don't  miss  this  swingin'  free  event  in  the 
heart  of  Antioch,  featuring  blues  guitar 
greats  Chris  Cobb  and  Roy  Gaines,  as  well 
as  Bay  Area  Blues  Divas.  BBQ,  corn  on  the 
cob  and  other  down  home  food  all  day. 

September  22,  noon  -  7  p.m. 
Cajun/Zydeco  Festival 

Ardenwood  Historic  Farm 
Info:  510-796-0663 
www.ebparks.org/parks/arden.htm 
Dance  to  the  Zydeco  stylings  showcased  at 
this  popular  yearly  event.  Cajun  feasting, 
and  general  lively  commotion  make  this  a 
musical,  memorable  celebration.  Tickets 
are  $  1 8  at  the  door,  less  for  kids,  proceeds 
go  to  various  charities  in  New  Orleans. 
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October  6  and  7 
Hoes  Down  Harvest  Festival 
20th  Anniversary 
Capay  Valley 
Info:  800-791-2110 
icww.hofsdown.org 

Come  celebrate  the  20th  anniversary  of  this  great 
agricultural  arts  and  sustainable  living  festival.  On 
Saturday,  October  6  at  Full  Belly  Farm  the  fun  in- 
cludes produce  and  crafts  markets,  farm  tours,  a 
magical  children's  area,  live  music,  and  fresh,  or- 
ganic food,  plus  workshops  on  topics  such  as  tree 
pruning,  herb  gardening,  solar  energy,  and  com- 
post-making. Admission:  adults  $15,  children  (2- 
12)  $5,  under  2  free.  Camping  on  Saturday  night 
is  $20  per  car.  Full  Belly  Farm  is  ofFof  State  High- 
way 16,  just  past  Guinda  in  the  Capay  Valley.  On 
Sunday,  October  7,  the  celebration  continues  with 
seminars  on  various  farms  throughout  the  Capay 
Valley:  hedgerows  and  birds,  bio-diesel,  olive  oil 
production,  a  guided  raft  trip  down  Cache  Creek 
focusing  on  regional  wildlife,  art  in  the  agricultural 
landscape,  and  more.  Admission  for  individual 
workshops:  $10-35.  Pre-registration  required,  s* 


Serena  Bartlett,  publisher  of  GrassRoutes 
Urban-Eco  Travel  guides,  brings  us  all  the  lat- 
est and  greatest  local  events,  but  she  needs 
your  help!  Please  email  events@edibleeast- 
bay.com   with  your  news   items  and  event  tips. 
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HOTELS 


DEMOCRACY:  USE  IT  OR  LOSE  IT! 


MAKE  YOUR  OWN  STICKERS  @  STICKER  JUNK 


AN  EAST  BAY  WINTER  WHISKEY  RAMBLE 


BY  SERENA  BARTLETT 


Several  months  ago,  while  checking  out  a  new  nightclub  in 
Oakland  with  a  fellow  writer,  I  ordered  a  Maker's  Manhattan, 
.1  caramel-color  mix  of  bourbon  whiskey  and  sweet  vermouth. 
The  fiery-red  maraschino  cherry  lighting  up  the  bourbon  in  my 
glass  seemed  to  ignite  our  converation  about  how  whiskey  had 
evolved  in  the  New  World  during  colonial  times.  Immigrant  dis- 
tillers, like  immigrant  cooks,  brought  their  traditions,  but  used 
the  ingredients  that  were  most  readily  available — here  in  America 
that  meant  grain,  which  favored  whiskey  production.  One  cre- 
ative and  wildly  popular  American  inovation  was  bourbon,  which 
gets  its  distinctive  taste  from  aging  in  charred  barrels  (an  acciden- 
tal discovery). 

To  learn  more  about  what  whiskey  became  in  America,  you 
could  head  off  into  some  "holler"  in  Appalachia  where  moon- 
shiners are  still  making  mash  the  old-fashioned  way,  but  there's 
plenty  to  learn  right  here  in  the  East  Bay. 


Where  to  Learn 

Start  with  a  visit  to  the  distillery  at  Alameda's  old  Naval  Air  Sta- 
tion, where  you  can  taste  a  fine,  locally  made  single-malt  whiskey 
while  chatting  with  the  Bay  Area's  most  knowledgeable  folks  on 
the  topic  of  distilling.  St.  George  Spirits,  at  2601  Monarch  St.  in 
Alameda  is  open  Wed-Sat  noon-7p.m. 
5 1 0.769. 1601,  www.stgeorgespirits.com 

Where  to  Taste 

A  great  place  to  taste  a  range  of  whiskeys  is  A  Cote,  located  at 
5478  College  Ave.,  Oakland.  At  this  chic,  small  plates  eatery,  bar- 
tenders are  well  schooled  on  the  fine  distinctions  between  their 
many  whiskey  offerings. 

Learn  to  taste  by  ordering  a  flight  of  bourbons  or  a  short  list 

of  American  whiskeys.  Invite  some  friends  to  share  and  compare. 

Start  by  tasting  the  spirits  mixed  two-to-one  with  water  (or  with 

two  ice  cubes).  Water  mellows  the  alcohol  and  makes  it  easier  to 

taste  the  complex  flavors.  You  may  find  you  like  it  up, 

over  rocks,  or  mixed  with  water.  Make  sure  you're 

tasting  (not  downing!)  and  take  the  time  to  get  to 

know  the  drink  before  mixing  it  with  a  lot  of  other 

stuff.  510.655.6469;  www.acoterestaurant.com 

Where  to  Buy 

Visit  Ledgers  Liquors,  1399  University  Ave.,  Berke- 
ley for  a  full  tour  up  and  down  the  whiskey  isles. 
The  knowledge  and  selection  here  is  stupendous  and 
you'll  also  find  brandied  cherries  for  a  real  Manhat- 
tan, peach  and  orange  bitters  for  those  swanky  classic 
cocktails.  510.540.9243,  ww.ledgersliquors.com 

For  the  best  catalog  of  craft-distilled  spirits,  visit 
Caddel  &  Williams,  at  www.caddellwilliams.com. 

Stiffest  Whiskey  Well  Drink 

Tuesdays  and  Thursdays  with  Treis  be- 
hind the  bar  means  devilishly  strong 
7x7's  or  whiskey  7's  at  Lost  Weekend 
Lounge,  2320  Santa  Clara  Ave.,  Alam- 
eda. Between  2  and  8  p.m.  all  well 
drinks  are  a  mere  $2  for  Seagrams 
and     middle-of-the-road     whiskey. 
Stuff  your  pockets  with  quarters  for 
the    rockin'   jukebox.    510.523.4700 


Best  Sidecar  in  Style 

Bartendress  Maria  at  Air  Lounge,  492  9lh  St.,  Oakland 
mixes  the  perfect  citrus-y  whiskey  sidecar.  I  ask  for  1792 
or  another  deep  caramel  bourbon  with  some  spicy  un- 
dertones. The  gorgeous  surroundings  and  well-dressed 
crowd  make  it  an  ideal  place  to  relax  in  style. 
5 10.444.2377,  www.airoakland.com 

Best  Whiskey  Sour  at  a  Speakeasy 

Sneak  into  the  secret  hideout  known  as  Townhouse  Bar 
and  Grill,  5862  Doyle  St.,  Emeryville,  and  bring  vour  un- 
dercover crew  for  a  round  of  the  finest  sours  around.  This 
spot  has  some  real  neighborhood  history,  plus  there  are 
never  any  pre-made  drink  mixes  hidden  behind  the  bar. 
5 1 0.652.61 5 1 ,  WAvw.townhousebarandgrill.com 

Best  Whiskey  in  a  Dessert 

Visit  CafFe  Delle  Stelle,  1532  N.  Main  St.,  Walnut  Creek 
for  some  old  style  romance  with  a  boozy  dessert.  As  I  look 
my  sweetie  in  the  eyes,  we  share  a  whiskey-doused  tira- 
misu  and  semifreddo.  925.943.2393 

Best  Use  of  Whiskey  in  Food 

Special  wine  dinners,  holiday  feasts,  and  the  regular  Sun- 
day "Farmers  Market  Dinner"  bring  the  community  to- 
gether at  Essanay  Cafe,  which  is  tucked  away  in  Fremont's 
Niles  district  at  37533  Niles  Blvd.  The  prix  fixe  menu 
varies  each  week,  but  one  favorite  that  regularly  turns  up 
is  the  smoked  bacon  wrapped  filet  mignon  with  organic 
spinach  in  a  whiskey  reduction.  Look  for  whiskey  reduc- 
tions in  may  of  their  meat  dishes  and  remember  to  come 
back  on  a  Tuesday  night  for  open  mic  performances. 
510.792.01 12,  www.essanavcafe.com 


ST.  GEORGE 


SINGLE     £    MALT 

WHISKEY 


AMERICAN  WHISKEY  101 


Bourbon  is  named  for  its  origin 
in  Bourbon  County,  Kentucky, 
but  legitimate  production  is  not 
restricted  to  Kentucky.  Must 
consist  of  at  least  51  percent 
corn,  with  the  remainder  con- 
sisting of  either  wheat  and  rye 
or  malted  barley.  Aged  in  new, 
charred  oak  barrels  for  at  least 
two  years  beginning  at  no  more 
than  125  proof  and  being  dis- 
tilled to  no  more  than  160  proof. 
Diluted  with  water  and  bottled 
at  80  proof  or  more. 

Sour  Mash  is  a  quality-control 
technique  implemented  by  a  doc- 
tor and  whiskey  distiller  in  1835 
that  provided  increased  unifor- 
mity in  bourbon  production.  He 
took  a  portion  of  the  previous 
day's  mash  and  added  it  to  that 
day's  mash  so  the  character  of  the 
final  drink  was  more  consistent. 

In  America,  there  are  more 
distilleries  making  bourbon  than 
any  other  type  of  whiskey.  Main- 
stream examples:  Early  Times, 
Jim  Beam,  Wild  Turkey,  Old 
Kentucky,  Maker's  Mark,  Old 
Grand-Dad,  Kentucky  Gentle- 
man, Rebel  Yell  (good  bargain). 
Recommended:  Basil  Hayden's 
(no-nonsense  and  spicier  than 
most),  Knob  Creek  (its  woodsy 
flavor  comes  outy  with  water.) 
Baker's  107  (elegant,  vanilla 
notes  with  a  clean  finish),  Wood- 
ford Reserve,  Bulleit,  1792,  Eagle 
Rare  Single  Barrel. 

An  American  Single  Malt 
Whiskey  will  come  from  a  single 
distillery  and  a  single  malt  made 
of  barley,  but  unless  it  is  marked 
"single  cask"  it's  been  blended 
with  other  barrels  from  the 
same  year.  Malt  is  procured  in 
a  pot  still,  the  same  implement 
used  at  the  first  historical  men- 


tions of  whiskey  in  Ireland  in  the 
early  1400s.  Examples:  Charbay, 
Templcton  Rye,  St.  George,  Old 
Potrero,  Notch,  Wasmund's,  Per- 
egrine Rock,  Woodstone  Creek, 
McCarthy's,  Compass  Box. 

If  it's  called  American  Blended 
Whiskey  it's  a  blend  of  different 
barrels  that  have  each  undergone 
various  aging  times.  At  least  20 
percent  of  the  blend  must  be 
straight  1 00-proof  whiskey,  and 
the  rest  may  include  grain  spir- 
its or  other  whiskies.  Examples: 
Seagram's  7,  Kessler. 

Tennessee  Whiskey  is  similar  to 
bourbon,  but  before  being  put 
in  new  charred  oak  barrels  for 
four  years  of  aging,  it's  filtered 
through  a  thick  layer  of  maple 
charcoal,  a  process  that  originates 
in  Lincoln  County,  home  of  the 
original  Jack  Daniel's  distillery. 
Examples:  George  Dickel,  Jack 
Daniel's. 

Rye  is  whiskey  made  from  at  least 
51  percent  rye  produced  at  no 
more  than  160  proof  and  aged  in 
charred  oak  barrels.  The  "straight 
rye"  designation  applies  only  to 
rye  that's  been  was  aged  at  least 
two  years.  Examples:  Wild  Tur- 
key Rye,  Old  Overholt,  Ritten- 
house  Rye.  Rye  is  a  popular  grain 
with  moonshiners. 

Corn  Liquor  or  Corn  Squeezin's 

are  made  from  a  mash  of  at  least 
80  percent  corn,  distilled  to  no 
more  than  80  proof.  During  a 
typical  six-month  aging  (in  un- 
charred  oak  barrels)  the  whiskey 
takes  on  a  brighter  color  and 
the  harsh  flavor  is  reduced.  Ex- 
amples: Catdaddy,  Old  Oak,  Old 
Gristmill,  Dixie  Dew,  Georgia 
Moon. 


SERENA'S  WILD  WEST  COAST  WHISKEY  DRINKS 


Bourbon  Gliig 

On  a  fall  trip  to  the  coastline  of  Washington  State,  I  discovered  that 
the  traditional  Scandinavian  gliig,  a  mulled  wine  that  often  sees  the 
addition  of  such  stronger  spirits  as  aquavit,  brandy,  or  vodka,  tastes 
fabulous  when  fortified  with  whiskey.  A  few  friends  and  I  procured 
ingredients  at  a  farm  stand  in  the  small  town  ofCopalis  Beach  and 
made  a  heaping  pot  of  it  to  warm  us  up  after  a  day  of  clamming. 

1  gallon  apple  cider 

J4  bottle  of  an  inexpensive  spicy  red  wine 

8  ounces  berry  jam 

3  tablespoons  balsamic  vinegar 

Vi  cup  maple  syrup 

1  cup  cranberry  sauce  or  Vi  a  bag  of  frozen  whole  cranberries 

2  cinnamon  sticks 

5  or  6  whole  star  anise 

2  oranges,  chopped  into  rounds 

Vs  cup  toasted  pecans 

Bourbon  to  taste  (we  used  Bulleit) 

Pour  the  wine  and  apple  cider  into  a  large  stockpot  over  medium 
heat.  Add  remaining  ingredients  except  for  half  of  the  toasted  pe- 
cans and  the  whiskey  and  simmer  for  at  least  a  half  hour  before  the 
first  mug  is  served.  Keep  on  low  heat  and  serve  warm  throughout 
the  evening.  Add  a  splash  of  whiskey  and  a  few  pecans  before  serv- 
ing. I  like  to  garnish  with  a  fresh  slice  of  orange. 


The  Hot  Vegan  Pancake 

Everyone  knows  that  breakfast  is  the  best  meal  of  all,  and  if  they 
don't,  tasting  this  morning-inspired  cocktail  will  remind  them.  This 
drink  was  concocted  in  Portland,  Oregon,  during  a  round-table  dis- 
cussion about  the  role  of  comedy  in  America's  current  state  of  affairs. 
Since  we  had  so  many  vegans  among  us,  I  thought  I'd  make  a  drink 
to  suit  everyone's  tastes. 

For  each  drink,  combine: 
6  ounces  vanilla  soymilk 
1  Vi  teaspoons  maple  syrup 
1  shot  whiskey 

Either  heat  the  soymilk  on  the  stove  before  heating  the  other  in- 
gredients, or  microwave  each  mug  of  soymilk  for  about  a  minute 
and  a  half.  This  drink  is  also  tasty  on  the  rocks. 


California  Julep 

/  learned  about  this  combination  from  the  restaurant  manager  at 
Oakland's  di  Bartolo,  a  knowledgeable  chap  with  many  innovative 
drink  ideas  up  his  sleeve.  You  may  need  to  wait  until  next  summer 
to  make  it,  but  some  of  us  planned  ahead  and  cut  up  a  locally  grown 
watermelon  into  cubes  and  tucked  them  into  the  freezer. 

4  cups  frozen  watermelon  cubes 
1  bunch  fresh  spearmint 
Juice  of  one  lime 
Vi  cup  simple  syrup 
Whiskey 

Place  the  frozen  watermelon  cubes  in  a  mixing  bowl  and  use  a 
hand  blender  to  mix  until  textured  but  smooth.  Stir  in  simple 
syrup  and  blend.  Muddle  the  mint  in  each  glass  and  sprinkle  with 
lime  juice.  Fill  each  glass  with  the  watermelon  mixture  and  leave 
room  for  a  healthy  float  of  whiskey. 

A  natural  born  contrarian,  Serena  has  lived  and  traveled  in  more 
than  25  countries.  She  is  an  award-winning  author  of  several 
GrassRoutes  urban  eco-travel  guidebooks  that  feature  insider  tips  to 
the  most  tantalizing  businesses  and  activities  that  give  back  to  the 
community,  environment  and  local  economy.  An  active  spokesper- 
son for  lively,  inspiring  and  tasty  ways  to  tread  more  lightly  on  the 
planet,  she*s  equally  comfortable  on  a  pack  trip  with  her  poodle  as  she 
is  being  a  city  slicker. 


21  June 


22 June 


24 June 


Serena: 

It's  spring  break,  and  I'm  in  and  out  this  week,  trying  to  get  our  son  to  try  a 
few  activities  other  than  watching  YouTube  all  day  long. 

Let's  talk  next  week.  In  advance  of  that,  could  you  think  about  mapping  out  a 
2  year  publishing  plan?  What  major  cities,  what  nearby  cities,  and  what 
backroads  areas.  Think  about  in  terms  of  manuscript- ready  dates.  You  can 
include  revisions  of  existing  books  in  that  plan. 

One  observation  that  came  up  from  our  sales  people  is  to  do  whatever  is 
necessary  to  keep  the  cover  prices  at  $18.95.  If  that  means  shorter  books, 
that's  preferable  to  longer  and  more  expensive. 

Anyway,  is  there  a  day  that's  better  than  others  next  week? 
-Gary 


On  Apr  2,  2008,  at  8:36  AM,  Serena  Bartlett  wrote: 

Hi  Gary, 

I  am  back  from  my  trip  and  settling  in  to  a  pile  of  emails  and 
one  of  them  was  a  returned  one  I  tried  to  send  to  you  last  week. 
I  had  one  letter  off  in  your  email  address  it  seems. 

Thank  you  for  the  meeting,  I  was  excited  to  start  thinking 
about  working  with  Sasquatch  and  I  too  am  motivated  to  work 
together  in  a  way  that  meets  both  our  goals. 

If  you  have  a  moment  today  I'd  love  to  talk  with  you  briefly.  I 
should  be  at  my  desk  most  of  the  day:  510-868-5362,  cell:  415- 
747-2609 

Looking  forward  to  talking  with  you  further, 

Best, 

Serena 


PS.  Here  is  a  review  I  wrote  a  long  while  ago  about  the  Rose 
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?hat  Does  Green  Meant 

o  what  is  behind  this  word  that  we've  been  using  here,  there  and  everywhere?  At  Target  megastores  you  can 
uy  a  shirt  with  the  saying  "green  is  the  new  black."  Yes,  green  is  cool,  but  I'm  worried  it  may  already  be  on  the 
ut-and-out.  Over-used  terms  have  a  way  of  fading  fast,  after  all. 

ut  back  to  the  question:  what  does  green  mean?  Not  cash,  not  just  nature,  but  some  conduit  between  the  two, 
usiing  both  as  a  new  marketing  tool,  opening  new  markets,  but  based  on  something  more  conscientious,  like 
collective  recognition  that  we've  gone  awry.  When  we  say  green,  we  are  echoing  a  hope  for  change,  even  if  it 
convoluted  at  times. 

his  is  what  I'd  like  to  define  as  green:  a  more  whole-hearted  acceptance  of  the  interconnectedness  of  all 
iings,  and  a  new  reason  to  go  shopping.  If  I  were  a  stand  up  comedian  I  am  sure  one  of  my  jokes  would  have 
,i  do  with  people  having  children,  starring  businesses  and  more,  just  to  go  shopping.  Think  about  it,  we  love 
lying  up  the  office  supply  stores  to  stock  our  new  desks  and  closets,  especially  Americans,  we  are  being 
ught  by  certain  social  norms  that  we  exist  to  shop.  So  that  motivation  has  been  encapsulated  by  the  so-called 
,een  movement.  As  hypocritical  marketing  campaigns  often  go,  most  of  the  products  only  make  modest 
tempts  to  do  the  dirty  work  required  to  be  truly  environmentally  friendly.  But  there  are  blossoming  aspec*   of 
e  movement,  and  the  advancement  of  people's  understanding  of  their  actual  impact. 

rassRoutes  focuses  on  these  positives,  and  yes,  it  often  requires  you  to  resist  the  urge  to  go  she  ^lng.  Instead, 
t  encourage  you  to  get  the  same  satisfaction  from  reusing  something,  transforming  it  and  tr   orposing  it,  and 
(earing  something  from  start  to  finish,  all  with  your  own  two  hands.  Meeting  a  new  pers'  i,  watching  a  seed 
:  rout  and  cutting  up  an  old  towel  with  a  little  shred  to  sew  it  into  a  hand  towel  are  f:    more  satisfying  in  this 
;  thors'  view  than  getting  a  bargain  on  a  new  pair  of  jeans.  But  we  should  haw* !   <ch,  and  we  can.  So  follow  the 
lay  Me  chapters  of  our  guidebooks  to  find  the  best  jeans  stores  offering  -•■.  <.  only  cute  clothing,  but  organic 
ctton  jeans,  health  care  for  the  workers  of  the  jearvcreators  an*4  *.ie  shop  keepers,  and  local  banking  that  keep 
le  money  re-circulating  in  the  community.  Then  J    ^  k-°~  purchase  can  fit  into  your  new  and  improved  green 
lestyle.  Over  here  at  GrassRoutes  Headquarters  we  <ire  trying  to  make  it  easier  to  get  the  trust- worthy  green 
t  urces  and  resources  out  there,  which,  as  stated  above,  means  integrating  the  social,  economic  and 
.  vironmental  benefits  at  once  (or  in  layers).  For  now,  keep  your  ears  to  the  ground  for  genuine  green,  this 
i  jvement  is  far,  far  more  than  another  excuse  to  go  shopping,  trust  me  on  this  one. 
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A  Sporting  Contest  on  the  Tiber  at  Rome 
Claude-Joseph  Vernet  1714-1789 

A  river  that  ancient  Rome  made  more  considerable  than  any  merit  of  its  own  could 
have  done:  However,  it  is  not  contemptibly  small,  but  a  good  handsome  stream;  very 
deep,  yet  somewhat  of  a  muddy  complexion. 

Thomas  Gray,  Letter  to  Mrs  Gray,  his  mother,  2  April  1 740 
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A  detail  from 

A  Wheatfield  with  Cypresses 

Vincent  van  Gogh  1853-1890 

The  Cypresses  are  always  occupying  my  thoughts.  I  should  like  to  make  something 
of  them  like  the  canvases  of  the  Sunflowers. 

Vincent  van  Gogh,  Letter  to  Theo  van  Gogh,  June  1889,  St-Remy 
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A  detail  from 

The  Hay  Wain 

John  Constable  1776-1837 

The  sound  of  water  escaping  from  the  mill  dam,  willows,  old  rotten  plants,  slimy 
posts  and  brickwork.  I  love  such  things.  These  scenes  made  me  a  painter. 

John  Constable,  Letter  to  John  Fisher,  23  October  1821 
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Storm  at  Honfleur 
Alfred  Stevens  1823-1906 

I  was  never  before  so  Sea  sick,  nor  was  my  Son.  My  Servant  was  very  bad.  Allmost 
all  the  Passengers  were  sick.  It  is  a  remarkable  Place  for  it.  We  are  told  that  many 
Persons  Masters  of  Vessells  and  others  who  were  never  Sea  sick  before  have  been 
very  bad  in  making  this  Passage. 

John  Adams,  Diary,  23  October  1 783 
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A  View  in  Cologne 

Jan  van  der  Heyden  1637-1712 

We  spent  an  hour  in  the  cathedral,  which  I  will  not  attempt  to  describe  further 
than  by  saying  it  was  one  of  the  most  beautiful  of  all  the  churches  I  have  ever  seen, 
or  can  imagine. 

Lewis  Carroll,  Diary,  July  1867 
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Gainsborough's  Forest  ('Cornard  Wood') 
Thomas  Gainsborough  1727-1788 

I  see  Gainsborough  in  every  hedge  and  hollow  tree. 

John  Constable,  1799,  whose  uncle  D. P.  Watts  owned  this  painting 
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Venice:  The  Doge's  Palace  and  the  Riva  degli  Schiavoni 
Canaletto  1697-1768 

The  gorgeous  and  wonderful  reality  of  Venice  is  beyond  the  fancy  of  the  wildest 
dreamer.  Opium  couldn't  build  such  a  place,  and  enchantment  couldn't  shadow 
it  forth  in  a  vision.  ...  It  has  never  been  rated  high  enough. 

Charles  Dickens,  Letter  of  1844,  inJohnForster's  'Life  of  Dickens',  1872-4 
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View  of  the  Westerkerk,  Amsterdam 
Jan  van  der  Heyden  1637-1712 

The  Dutch,  by  planting  trees  wherever  water  ran,  have  given  a  cheerful  charm  to 
a  Morass  -  Canals  they  love  to  a  madness  -  . . . 

Samuel  Rogers,  Italian  Journal,  28  April  1815 
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A  detail  from 

The  Thames  below  Westminster 

Claude  Monet  1840-1926 

Ne'er  saw  I,  never  felt,  a  calm  so  deep! 

The  river  glideth  at  his  own  sweet  will: 

Dear  God!  the  very  houses  seem  asleep; 

And  all  the  mighty  heart  is  lying  still! 

William  Wordsworth,  Upon  Westminster  Bridge,  1802 
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The  Watering  Place  at  Marly-le-Roi 
Alfred  Sisley  1839-1899 

A  week  ago  poor  Sisley  called  for  me  to  go  and  see  him,  and  it  was  then  that  I  saw 
he  wanted  to  say  goodbye.  Poor  old  friend,  poor  dear  children. 

Claude  Monet,  Letter  to  Pierre-Auguste  Rodin,  30  June  1898 
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GrassRoutes  Headquarters  is  big  on  run  work  breaks.  Nearby  Pixar  has  its  basketball  court  and  yoga  studio,  but 

we  have  a  garden  and  a  porch.  On  it  we  have  provided  for  one  another  yummy  meals,  free  therapy  (getting  dirt 

under  your  nails  has  a  funny  way  of  making  our  dark  pasts  seem  more  manageable,  no?)  and  plenty  of  laughs 

and  lessons. 

Our  first  season  wrought  nothing  but  gigantic  zucchini,  now  the  place  has  blossomed  like  our  books  have, 

taking  on  the  world  in  a  new  and  exciting  way. 

We  encourage  you  all,  whether  you  find  yourself  house-sitting,  in  a  condo,  or  in  a  house  in  the  hills,  to  take  up 

a  shovel  once  and  a  while,  even  if  you  kill  everything  for  a  while. 

We'll  continue  adding  to  this  gardening  guide,  so  check  back  for  new  articles,  tips,  photos  and  fun. 

Link  or  unique  page  for:  edible  east  bay  shampoo  article 

Easy  to  Grow  Plants  (West  Coast-oriented) 

Mammoth  Sunflowers,  or  try  Teddy  Bear  Sunflowers,  they  are  shorter  and  fuzzier,  and  incidentally  look  great 
as  a  complimentary  row  intermingling  with  the  Mammoths  (which  can  grow  to  12  feet  and  up!).  The  Mammoth 
variety  is  one  of  the  tallest  types  of  Sunflowers,  and  also  a  great  provider  of  seeds.  Let  half  of  the  fading 
flowers  stand  tall  on  the  plant,  they  are  natures  bird  feeders,  and  cut  the  heads  off  the  rest,  gendy  pushing  the 
seeds  off  and  toasting  them  with  kosher  salt  in  the  oven  at  425  degrees  for  10-20  minutes  (depending  on  size 

I 
and  oven  reliability,  just  check  in  on  them  and  don't  let  them  get  beyond  a  nice  healthy  golden  glow).  I  like 
adding  crushed  dry  rosemary  or  chili  flakes  for  some  excitement. 

Mint,  in  all  its  forms  is  famous  for  easy  growing,  yummy  smelling,  garden  takeovers.  Depending  on  your 
gardening  goals  and  your  personality,  you  can  choose  to  let  it  wander,  or  inhibit  it  with  a  terra  cotta  pot.  In 
order  to  keep  the  roots  in  check,  dig  an  8-10-inch  hole  and  place  a  medium-sized  terra  cotta  pot  in  the  ground, 
then  plant  the  mint  in  the  pot,  in  the  earth.  Terra  cotta  is  breathable,  so  the  residual  ground  water  will  keep  the 
roots  happily  hydrated  while  inhibiting  total  chaos  of  the  minty  variety.  At  GrassRoutes  HQ  I  created  a  chaos 
section,  beautiful  messiness,  as  I  see  it.  This  section  consists  of  mosdy  native  Californian/Mexican  plants  like 
several  types  of  wild  sage,  comfrey,  scented  geranium,  calendula,  cilantro  (left  to  flower),  fennel,  wild  poppies 
and  other  fragrant  hummingbird  buddies.  Most  of  these  are  used  in  our  soaps  and  shampoos,  see  recipe  here 
(link).  Mint  is  a  friend  to  these  wilder  species  that  are  confident  in  their  native  home.  I  have  both  spearmint 
(larger  jagged-edged,  Kelly  green  leaves  best  in  rice  paper-wrapped  rolls)  and  the  more  sultry,  sophisticated 
peppermint  (darker,  smaller,  shinier  leaves  with  a  more  perfume-y  smell  perfect  for  tea  with  fresh  or  dried 
leaves,  also  slower  to  grow).  Others  in  the  mint  family:  catnip,  bee  balm,  lemon  balm,  and  plenty  more  exciting 
herb  varietals.  Use  mint  in  savor)'  or  sweet  dishes,  in  homemade  cleaning  products  (offsets  vinegar  smell 
amazingly),  as  tea  (no-brainer,  but  add  fresh  grated  ginger  to  sooth  stomach,  black  tea  for  an  awakening,  or 
chamomile  (another  easy-grower,  better  farther  north)  to  sooth  with  a  heaping  spoonful  of  honey. 

Mustard.  Yes,  this  is  much  more  than  the  good-old  Frenchies  fridge  staple  condiment.  Mustard  is  native  to  all 
over  North  America,  igniting  fields  with  bright  golden  yellow  blaze  in  their  early-spring  blooming  height. 
Collect  flowers  for  spicy  floral  additions  to  salads,  garnishes,  and  flower  arrangements,  and  let  some  of  the 
plants  to  seed,  not  cutting  the  stalks  until  the  petals  are  withered  completely.  Let  the  mustard  pods  develop  and 
then  hang  a  grouping  of  4-5  long  stalks  up-side  down  from  a  ceiling  beam  or  an  pantry  nail.  There  are  so  many 
uses  for  mustard,  I  can't  begin  to  scratch  the  surface  in  this  brief  introduction.  When  you  have  a  splinter,  pour 
whole  milk  over  some  stale  bread,  mash  a  tablespoon-full  of  dried  mustard  seed  (ground)  into  it  and  wrap  the 
mixture  in  an  old  sheet  or  handkerchief  and  sit  the  pouch  on  top  of  the  deeply  ingrained  splinter.  Use  a  mortar 
and  pestle  to  make  mustard  powers,  from  which  many  variations  on  the  condiment  can  be  derived.  Or  rub 
meat  or  fish  like  a  quality  market  steak  or  sustainably-raised  catfish  with  the  power,  along  with  some  crushed 
garlic,  lemon  juice,  salt  and  aromatic  olive  oil.  Mustard  has  a  place  in  many  aspects  of  household  life,  it  is 
pretty,  easy  to  grow  and  re-seeds  itself  to  the  effect  of  being  an  annual.  To  dig  deeper,  talk  to  the  nuts  at  Napa's 
Mustard  Festival,  you'll  find  seeds,  plants,  preparations,  and  music  wine  and  golden  fields  as  well,  (link) 


More  to  come! 
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The  Boulevard  Montmartre  at  Night 
Camille  Pissarro  1830-1903 

It  was  raining.  The  boulevard  was  a  mirror.  And  along  the  reflecting  surface  of  this 
mirror  cab  after  cab,  hundreds  of  cabs,  rolled  swiftly.  Dozens  and  dozens  were 
empty,  and  had  no  goal;  but  none  would  stop. 

Arnold  Bennett,  Paris  Nights,  1913 
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